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PREFACE. 


To help Plain Cooks and Maids-of-all-TVork to a knowledge I 


of some of their duties, and to assist them in the important 
task of dressing and serving daily food, I have printed the 
following Recipes, along with, some directions and hints as to 
the Arrangement and Economy of the Kitchen. The Recipes 
are taken from £iy book on Household Management , and I hope 
both Mistress and Maid will find some of the information 
serviceable. I have sought to make all the directions plain 
and practical, eschewing everything that was not likely to be 
useful and was not to the point. 


I. B. 
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{The figures indicate the No. affixed to each recipe , end not the page of the book , 
except where the letter p. stands before the figures .} 


Alma Pudding .. .. No. 319 

Almond pudding-, small .. .. 320 

Apple custard, baked .. ..403 

Dumplings, baked. 321 

„ boiled .* ..322 

Ginger .437 

Hedgehog .. v .. .,405 

Jelly, thick, or marmalade .. 406 

Pudding, baked. 323 

,, boiled .. •• .. 324 

Snow .. .. ..410 

Snowballs.325 

Sauce . 75 

Tart, creamed .327 

» or pie.326 

Apples, ginger.404 

and rice.409 

»» a pretty dish of.. .. 408 

in red jelly.. 

Stewed, and custard .. .. 411 

Apricot preserve, carrot jam to imitate 438 
Arrangement and Economy, of the 

Kitchen . p m jg 

Arrowroot blanc-mange ., 2 ft?. 412 

Pudding, baked or boiled .. 320 

Saucc 396 

Asparagus, boiled .276 

Aunt Nelly’s pudding.329 


oached 


Bacon, Boilko.. 

Fried rasher3 of, and 

eggs 

Baked apple custard^ .. 

,, dumplfngs 
»» pudding .. 

Arrowroot ,, 

Batter „ 

»> ii with dried or 

fresh fruit 

Beef. 

Bread pudding 
Bread-and-butter puddin 
Carrot pudding 
Custard „ 

Damsons for winter use 
Gooseberry pudding 
Haddock 
Ham.. .. 

Red or Yarmouth bloate 
White herrings 

Union pudding .. .7 361, 


336, 


180 

1/9 

403 

321 

323 

328 

332 

333 
130 
335 
338 
341 
349 
442 
357 

45 

184 

43 

49 

362 


Baked mackerel .. No. 

Mushrooms. 

Spanish onions.. 

Pears.. 

Pfas.. 

Plum pudding .. „ w 

Potatoes. 

Raisin pudding 
Rice „ 384, 385 , 388 , S89, 390 

Smelts . 6s 

Veal .. . # t . 217 

Baking dish . 'p. 25 

Baroness’s pudding .. .. i\r 0 .*3 3 i 


£r3 

289 

292 

446 

295 

374 

350 

380 


Bachelor’s pudding 
Batter pudding, baked 

with drieu! or fresh fruit.. 

Boiled . 

Batter, sprats fried in .. .7 

Beans, boiled French .. 

„ boiled broad .. 

Beef, baked . 

Boiled aitchbone of 
Boiled round of .. 

Broiled, and mushroom sauce 
Broiled, and oyster sauce 
Bubble and Squeak 
Curried 

Dripping, to clarify 
Fried, salt .. .. 

Fritters 
Hashed 
Minced .. 

Potted 
Ragoht 

Ribs of, boned and rollet 
Ribs of, roast 
Rissoles 
Rolls 

Sirloin of, roast , 

Sliced and broiled 
Steak, fried rump .. 

,, and kidney puddin 
,, and oyster sauce 
„ broiled 

» pie. 

» stewed 

Stewed, and celery sauce 
„ and oyster sauce 
Toad-in-the-hole .. 

Tongue, boiled 
Bengal recipe for making 
chutney, or chutney.. 


330 

332 

333 

334 
70 

’2/7 
278 

130 
111 
118 

131 
.. 132 
.. 133 
• • 134 
.. 113 
.. 135 
.. 136 
.. 1*37 

130 
122, 139 
.. 140 


roast 


mango 


124 

123 

141 

142 

125 

143 
HP 
115 

lie 

114 

112 

126 

144 

145 
127 
128 

104 
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INDEX. 


Biscuits, dessert' .. •• Ho. 461 

Soda. 462 

Blackcock, roast •• •• 

Blanc-mange. 

Arrowroot. 

Cheap . 

Lemon . 

Rice. 

Boiled apple dumplings 
,, pudding .. 

Arrowroot ,, 

Bacon . 

Batter pudding 
Beef, aitchbone of •• 

,, round of . • •• 

„ tongue 

Bread pudding •• •• 

tt and butter pudding 
Calf’s feet .. • • . •• 

head (with the skin on) .. -07 
„ (without the skin on) 208 
Carrot pudding 
Chicken or fowl .. 

Currant dumplings 

„ pudding. 

Custards .. . ' 

Damson Pudding .. 

Eels .. •• • • 

Eggs for breakfast, salads, &c 

Fowl or chicken .. 

„ with oysters 
Gooseberry pudding .• 

Haddock. 

Ham 

Lamb, leg of 
Lemon pudding .. 

Mackerel 
Mushrooms.. 

Mutton, leg of 

neck of .. 


202 

414 

412 

413 
416 
430 
322 
324 
328 
180 
334 
111 
118 
128 
337 
339 
206 


341 

233 

345 

346 


Broiled beef and oyster sauce 
,, sliced and 
„ steak .. 

Kidneys . 

Mackerel. 

Mutton chops 
Whiting .. •• •• 

Browning for gravies and sauces 
for stock .. 

Brussels sprouts, boiled 
Bubble-and-squeak .. -• 

Bullock’s heart, to dress a .. 

Buns, to make good plain •• 

light. 


No. 


132 

143 

114 

150 

65 

168 

73 

92 

5 

280 

133 

117 

463 

464 


297i 


350 
38 
455 
233 
.. 234 
.. 358 
.. 46 

.. 185 
.. 165 
363, 364 
.. 54 

.. 290 
.. 153 
.. 158 
.. 2Q4 
.. 195 
.. 198 
298, 299 
.. 381 
.. 271 
.. 382 

'386, 387, 388, 389,390 

Salmon . 128 

71 

Turkey .. 

liru.finw . ,.394 

Botte-jack and wheel, with joint sns- 
pended .. 

Bottled fruit with sugar 
Brandy, to make cherry 

Brea puffi, baked :: •• ^ 0 . 0,0 

boiled. d * v 

very plain 


parsnips 

Pork, leg of • 

„ picklod 
Potatoes .. • 

Raisin pudding 
Rabbit 

Rhubarb pudding . 
Rice 
Salm< 

Tongue 
Turbot 
Turkey 
Whiting 
Yeast dumplings 


p. 22 

No. 443 
.. 439 
p. 24 
No. 335 


281 

102 

339 

465 

466 

467 

468 

469 
, 470 
. 471 
, 473 
. 474 
. 475 
. 476 
. 477 
. 434 

435 


338 

336 


and butter pudding, baked .. 336 

30 
279 
131 


Sauce 

Brill .. . 

Brocoll, boiled .. • • 

Broiled beef and mushroom sauce 


Cabbaoe, Boiled 
Pickled red.. 

Cabinet pudding, a plain 
Cake, common .. 

Holiday .. •• 

Plain, a nice, for childre 
plum, a nice 
Pound 

Rice. 

Saucer, for tea .. 

Seed, a very good.. 

„ common .. 

Snow 

Soda •• •• 

Sponge 

Tipsy # • ♦ ♦ 

an easy way of making a 
Calf’s ’feet, boiled, and parsley and 
butter .. I™. 

.. (without the skin 
” M v .. ..208 
on) ♦ • • • * * 900 

Calf’s head, hashed." 

Calf’s liver and bacon.^ 

Canary pudding.. . •• •• ^ 77 

Carrot jan^toMmitate apricot preserve 438 
Pudding, baked or boiled 

Soup. 

Carrots, boiled. 

Cask stand • • • • 

Cauliflowers, boiled .. 

Celery. 

Soup.. 

Cheese, mode of serving •• 

Macaroni as usually with 
Toasted- or Scotch rarebit 
or Welsh rarebit 

Cherry brandy, to make • • • • 

Chetney, recipe for making roaifjo.. 
Chicken, boiled fowl or 

Cutlets, French. 

or fowl salad 
Chopper, meat .. 

Suet .. •• •• 

^um*y%?ccfpt n for making mango io« 
Clarify stock, to •• •• “344 

Coburg pudding, royal .. •• ^ 

Cod, curried .. •• ^ 


341 
.. 7 

.. 282 
p. 27 
No. 283 
.. 284 
8 

.. 451 
.. 452 
.. 453 
.. 454 
.. 439 
.. 342 
104 
233 
.. 243 
.. 244 
p. 24 
p. 24 
No. 343 
104 
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Cod, head and shoulders .. JVo. 31 

Pie.33 

Salt.32 

Coffee and tea canisters .. p. V 

Colander . p. 24 

Cold Meat Cookery 

Beef, baked .. .. No. 130 

t , broiled and mushroom sauce 131 
„ ,, and oyster sauce .. 132 

„ bubble-and-squeak •• 133 

„ curried .134 

,, fried salt .. •• •• 135 

„ fritters .136 

„ hashed .137 

„ minced •• •• ..138 

,, potted •• •• •• 139 

„ ragoftt .140 

„ rissoles .141 

,, rolls .. .. .. 142 

„ sliced and broiled .. ..143 

,, stewed, and celery sauce.. 144 
,, stewed, with oysters .. 145 

Calf’s head, hashed .. •• 223 

Chicken cutlets, French .. .. 243 

„ or fowl salad .. ..244 

Duck, hashed .246 

„ stewed, and peas .. 247, 248 

„ „ and turnips .. 249 

Fish and oyster pie .. .. 42 

„ cake.43 

Fowl, fricasseed.250 

„ fried 251 

„ hashed .253 

„ „ Indian fashion .. 254 

„ minced ..255 

„ ragoht .256 

„ saute with peas .. .. 257 

Game, hashed . 263 

Goose, hashed .258 

Hare, hashed .265 

Lamb, hashed, and broiled blade- 


bone 

.. 

178 

Mutton, baked, minced .. 

,, 

167 

„ broiled .. 


168 

99 collops .. •• 

., 

169 

„ curried .. 


170 

„ cutlets 

,. 

171 

Pf haricot .. 


172 

hashed .. •• 

,, 

173 

hodge-podge .. 

. • 

174 

>» pie 

.. 

175 

9 , ragoftt of cold neck 


176 

„ toad-in-thc-hole 

,, 

177 

Pork cutlets 

. t 

202 

,, hashed .. .. 


203 

Turkey, croquettes of .. 

,, 

259 

„ fricasseed .. 

,. 

260 

,, hashed .. ., 

.. 

261 

T fcal, baked .. .. 

• • 

217 



218 

„ collops, Scotch 

• • 

219 

»» »» if white 

# # 

220 

„ curried 

# m 

221 

», minced 

# # 

224 

v* ,, and macaroni 

# # 

225 

ft moulded, mlnccd .. 

• # 

226 

tt olive pie 

• « 

227 

~ Dotting fried 

• • 

228 


Cold Meat Cookery *— 

Veal, ragofft of cold .. No. 229 

„ rissoles .230 

,, rolls •• .. .. «. 231 

Collops, mutton. 169 

Scotch . 219 

„ white . 220 

Cooks, important hints to •• p. 30 

Cook's knife . p. 23 

Copper preserving-pan •• p. 24 
Cow-heel Jtock for jellies •• No. 402 

Crab, hot .. .. •• ..36 

to dress .35 

Cream, economical lemon .. .. 4i6 

Stone, or tous les mois .. .. 433 

Crimped skate.64 

Croquettes of turkey .. ... .. 259 

Crust, butter. ..316 

Dripping.3 J 8 

Short, very good.313 

,, another good .. .. 314 

,, common.315 

Suet. 317 

Cucumber slice. p. 25 

Cucumbers, to dress . • • • No. 285 

Currant dumplings.345 

Jam, red.440 

Jelly, red.441 

Pudding, boiled.346 

„ black or red .. .. 347 

Red, and raspberry tart .. .. 348 

Curried beef.134 

Cod.24 

Fowl.235 

,, or chicken.245 

Mutton .170 

Rabbit .272 

Veal.221 

Custard, apple, baked .. •• .. 403 

Stewed apples and •• .. 411 

Pudding, baked .. .. .. 349 

Custards, boiled .417 

Cutlets, chicken, French .. .. 243 

Mutton, cold . 171 

Pork. 181, 182, 202 

Salmon . 62 

Veal.215 


Damson Pudding 


.. 350 

Damsons, baked, for winder use 

.. 442 

Delhi pudding .. 

,, 

.. 351 

Dessert biscuits 

. 0 

.. 461 

Digester .. 


p. 2u 

Dried haddock .. 

.. 

No. 47 

Dripping, beef, to clarify 

,, 

.. in 

Pan and ladle 


p. 23 

Duck, hashed 


No. 24< 

Stewed, and peas .. 

,, 

247, 24£; 

,, and turnips 

. • 

.. 249 

Ducks, roast 



Dumplings, apple, baked 

• • 

.. 321 

1 , „ boiled 

. • 

.. 322 

Currant 

•. 

.. 345 

Yeast .. .. 




Economical Stock .. .. 3 
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Kelpie .. .. .. 


No. 41 

Eels, boiled •• .. 



Fried. 



Stewed .♦ 


.. 39 

Egg sauce 



Eggs, to boil for breakfast, salads 

,&C, 455 

Poached 

# # 

.. 456 

u with cream 

, # 

.. 457 

Snow, or ceufs a la nigge 

.. 432 

Empress pudding 


.. 352 

Endive .. 



Family Soup .. 



Fennel sauce 



Fish and oyster pie 

# # 

.. 42 

Cake 



Kettle and slice .. 

9 # 

p. 21 

Flounders, fried 


No. 44 

Folkestone pudding-pies 


.. 353 

Forcemeat for veal, &c. 


.. 100 

Fowl, boiled, or chickens 

,, 

.. 233 

Boiled, with oysters 

,, 

.. 234 

Curried 

., 

.. 235 

„ or chicken 


.. 245 

Fricasseed .. 

,, 

.. 250 

Fried 


251, 252 

Hashed 



„ Indian fashion 


.. 254 

Minced 



Kagoftt of .. 



Roast 



Sautd, with peas .. 

.. 

.. 257 

Fresh fruit, to bottle with sugar 

.. 443 

Fricasseed fowl.. 



Turkey 



Fried bacon, rashers of 

• • 

• • 1/9 

Beef, salt .. 



„ steak.. •• 



Eels 



Flounders .. 



Fowl. 


251, 255 

Kidneys •• •• 



Patties 



Plaice .. . • 



Pork sausages 

• • 

.. 200 

Smelts •• M 



Soles. 



Sprats in batter .. 


.. 70 

Whiting 

,. 

• /4 

Fritters, Indian 


.. 418 

Fruit turnovers.. 



Frying-pan 

•• 

p. 24 

Game :— 

Blackcock,roast .. 


No. 262 

Game, hashed .• 



Grouse, roast .. 



Hare, hashed 


.. 265 

„ jugged 

• • 

266 , 267 

,, roast • • 

• • 

.. 268 

Partridge, roost .. 

• • 

.. 269 

Pheasant, roast .. 

• • 

.. 270 

Wild duck, roast .. 

* • 

274 

Woodcock, roast .. 

• • 

.. 275 

Gelatine jelly, isinglass or 

• • 

.. 422 

Giblet pic 

• • 

.. 237 

Ginger apples .. 




Ginger pndolng.u 

• • 

No. S r >5 

Golden pudding .. 



Good family soup 

• • 

.. 9 

Goose, hashed .. 

• • 

.. 258 

Roast 



Gooseberry fool, to make 

• • 

.. 419 

Pudding, baked .. 

• • 

». 35, 

„ boiled .. 

• • 

.. 358 

Tart. 



Trifle 



Gravy, a quickly made 

• • 

.. 96 

Beef, good .. 


.. 9-> 

Brown 

>• 

.. 94 

„ without meat 

• • 

• • 95 

Browning for 

.. 

.. 9'1 

Cheap, for minced veal 


.. QH 

,, hashes .. 

,, 

• . 97 

General stock for .. 


.. 91 

Jugged 



Soup 


.. 10 

Greengagcjam .. 



Gridiron. 


p. 23 

„ revolving 


p. 23 

Grouse, roast .. 

•• 

No 265 

Haddock, Baked .. 

»• 

.. 45 

Boiled .. M 

• ♦ 

.. 46 

Dried 



Half-pay pudding .. 

,, 

.. 360 

Ham, fried, and eggs .. 



Potted 

.. 

189, 190 

to bake a .. 



to boil a 



Hams, to pickle 



to salt two .. 



Hare, hashed •• 



Jugged 


266 , 267 

Roast 



Soup. 



Haricot mutton.. .. 



Hashed beef .. •• 



Calf’s head .. •• 



Duck 



Fowl. 



„ Indian fashion 

,, 

.. 254 

Game 



Goose 



Hare 



.Lamb, and boiled blade bone 

.. 1/8 

Mutton 



Pork 



Turkey 



Hashes, cheap gravy for 

.. 

• • 97 

Herrings, baked, white 

.. 

.. 4g 

Red, or Yarmouth bloaters 

.. 48 

Hidden mountain, the.. 

.. 

..421 

Hodge-podge .. •• 




Horseradish .28/ 

Hot water dish. p. 27 


Jckd Apples' . No. 405 

Important hints to conks .. p. 30 

improved potato-steamer •. p. 2* 

Indian fritters. No. 418 

Trifle .423 

Irish stew .K9 

Isinglass, or gelatine jelly .. .. 423 
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Jam, Carrot, to Imitate apricot pre¬ 


serve . No, 438 

Currant, red .440 

Greengage.444 

Plum.448 

Raspberry.419 

Rhubarb.450 

Jellies, cow-heel stock for .. .. 402 

how to mould bottled .. •• 424 

Jelly, apple, thick or Marmalade .. 406 

Apples in red .407 

Calf’s feet.425 

Jelly, isinglass or gelatine .. .. 422 

Of two colours. 426 

Stock, to make, and clarify .. 401 

Red currant . 441 

John Dory .37 

Jugged gravy.99 

Hare.266, 267 

Kidneys, Broiled.150 

Fried 151 

Kitchen, Arranoement and Eco¬ 
nomy op .. p . 19 

Utensils .19 

Baking-dish, tin.25 

Boiling-pot. 20 

Bottle-jack and wheel, with joint 

suspended . 22 

Bread-grater .24 

Cask-stand .. 27 

Chopper, meat .24 

„ suet .24 

Coffee and tea canisters .. .. 27 

Colander.24 

Cook’s knife .23 

Copper preserving-pan .. .. 24 

Cucumber-slice.25 

Digester. *, 20 

Dripping-pan and ladle .. 23 

Fish kettle and slice .. 21 

Frying-pan.24 

Gridiron .. 23 

,, revolving .. 23 

Hot-water dish. 27 

Improved potato-steamer 21 

Euife-basket . 26 

„ cook's .23 

„ mincing.24 

Leamington range, with two 
ovens, boiler, and platc-rack.. 2 Q 

Meat-chopper ..24 

,» saw.23 

•„ screen . 22 

Mincing-knife . 24 

Omelet-pan.. .. §t 24 

Open mould . 26 

Pasteboard and rolling-pin .. 25 

Pastc-jagger . 26 

Patty-pans. 26 

Pepper-mill. 26 

Pestle and mortar.25 

Potato-pasty pan .. .. .. 22 

Potato-steamer, improved .. 21 

Freserving-pan, copper .. .. 24 

Revolving gridiron .. .. 23 

Hound mould . 26 


Kitchen, Arrangement, &c., of:— 


Scales and weights 

, . 

p » 10 

Slack’s improved self-acting taps 27 

Steak-tonga •• 

• • 

.. 24 

Stc wpan 



Stock-pot .. •• 



Suet-chopper 

• • 

.. 24 

Tartlet-pans 



Tin baking-dish .. 

• • 

.. 25 

Tongs, steak 

• • 

.. 24 

Turbot-kettle 

• • 

.. 21 

Vegetable cutter . . 

• • 

.. 25 

„ strainer, wire 

' • • 

.. 22 

Weights and scales 

, # 

.. 19 

Wire dish-cover . . 


.. 26 

,, vegetable-strainer 

• ft 

m 22 

Knife basket 



Cook’s .. .. 



Lamb, Breast op, stewed 


No, 162 

Chops 



Fore-quarter of, roast 


.. 164 

Hashed, and broiled blade- 

bone 178 

Leg of, boiled 


.. 165 

,, roast • • 

•• 

.. 166 

Lard, to melt .. .. 



Leamington range 

• • 

p. 29 

Leamington sauce 


No. 103 

Lemon blanc-mangs .. 



Cream, economical 

• • 

.. 416 

Pudding,.baked .. 

• • 

361, 362 

„ boiled .. 

• • 

.. 363 

,, plain 



Sauce 



Lettuces . 



Liver.calf s, and bacon 

• • 

.. 209 

Lobster,potted 

# # 

.. 62 

Salad 


.. 60 

Sauce .. 



Lobsters, to dress 

•• 

.. 61 

Macaroni, a sweet Drsn 

OP 

.. 427 

as usually served with cheese .. 452 

Soup 



Mackerel, baked 


.. 53 

Boiled 



Broiled 



Pickled .. 

m # 

•. 56 

Manchester pudding M 


.. 365 

Mashed potatoes .. 

# * 

.. 300 

Meat-chopper .. 


p , 24 

Saw . 

ftft 

p , 23 

Screen .. „ 


p , 22 

Medium stock . • 99 

• 0 

No. 2 

Melted butter .. 

• • 

.. 81 

made with milk ,, 

• * 

.. 82 

Military puddings 

• • 

.. 36* 

Mincemeat .. ,, 



Mince-pies .. 


.. 369 

Minced beef .. .. 



Fowl 

a • 

.. 255 

Mutton, baked 

• « 

.. 167 

Veal 



„ and macaroni 


.. 225 

„ moulded 

« » 

226 

Mincing-knife .. 


IU 24 
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Mint sauce 
Mock turtle soup 
Monday’s pudding 
Mountain, the hidden 
Mullagatawny soup .. 

Mushrooms, baked •• 

Boiled .. •• 

Stewed 

Mustard, how to mix .. 

Mutton, baked, minced 

Breast of, an excellent way to 
cook 
Broiled 
Chops, broiled 
Collops 
Curried 

Cutlets of cold .. 

with mashed potatoes 


No. 83 
.. 15 

.. 366 
.. 421 
.. 16 
.. 289 
.. 290 
.. 291 
.. 105 

167 


146 

168 

155 

169 

170 

171 

156 


147, 172 
.. 173 


Mutton, Haricot •• 

Hashed 

Haunch of, roast .. 

Hodge-podge . l 'l 

Irish stew .. •• •• •• v 

Kidneys, broiled • • 

,, fried 
Leg of, boiled 
„ roast 
Loin of, roast 
Neck of, boiled .. 

,, ragoftt of cold 

Pie. 

Pudding 

Saddle of, roast .. 

Shoulder of, roast.. 

Toad-in-the-hole .. 


148 

174 


150 

151 

153 

152 

154 

158 

176 
175 
157 

159 
l6l 

177 


Nasturtiums*, Pickled 
Normandy pippins, stewed 

Omelet-pan .. •• 

Onions, pickled •• 

Spanish, baked 

yt stewed .. 

Open mould • • • • 

Oranges, a pretty dish ol 
Ox-cheek soup .. 

Stewed .. 

Ox-tail soup 
Ox-tails stewed.. • • 

Oysters, boiled fowl with 
Scalloped .. 

Stewed 

M beef witb .. 
Sauce 
to keep 


Pancakes, to make 
Paradise pudding 
Parsley and butter 
Parsnips, boiled.. 
Partridge, roast 
Paste, common .. 
Medium puff 
Very good puff 


.. 106 
.. 445 

p. 24 
No. 107 
.. 292 
.. 293 
p. 26 
No. 428 
.. 17 

.. 120 
.. 18 
.. 121 
.. 234 
.. 57 

.. 58 

.. 145 
.. 84 

.. 59 


429 

370 

85 

294 

269 

312 

311 

310 


Pasteboard and rolling-pin 
Paste-j agger 
Pastry sandwiches 
Patties, fried 
Patty-pans 
Pears, baked 
Stewed 

Pea soup (green) 

(inexpensive) 

Winter (yellow) 

Peas, boiled green 
Peas pudding .. 

Pepper-mill 
Pestle and mortar 
Pheasant, roast 
Pickle, mixed .. 

Pickled cabbage, red 
Hams 

Mackerel .. 

Nasturtiums 
Onions 
Walnuts 

Pie, apple, or tart 
Beef-steak .. 

Eel .. 

Fish and oyster 
Giblet 

Mince • • 

Mutton 
Pie, pigeon 
Rabbit 
Sole or cod.. 

Veal and ham 
„ olive .. 

Pig, roast sucking 
Pig’s fry, to dress 
Liver.. 
pigeon pie 
Pigeons, roast .. 

Pippins, stewed Normandy 
Plaice, fried 
Plum cake, a nice 
Jam .. 

Plum-pudding of fre 
Baked 

Christmas .. 
an excellent 
an unrivalled 
Poached eggs v 
,, wnth 

Pork cutlets and cho 
Griskin of, roas 
Hashed 
Lard, to melt 
Leg of, boiled 
„ roast 
Loin of, roast 
Pickle, to .. 

Pickled, to boil 
Sausages, fried 

to make 

Potage printanier, or spring 
Potato pasty 

•• 

Soup.. 

Steamer 

Potatoes, baked.. 

to boil •• •• 


ruit 


am 


p 26 
p. 26 

No. 371 
.. 228 
p. 26 

No. 446 
.. 447 
.. 19 
.. 21 
.. 20 
.. 295 
.. 372 
p. 26 
p. 25 

No. 270 
... 108 


102 
187 
56 
106 
107 
no 
326 
112 

41 

42 

237 
369 
175 
330 
273 
67 
216 
227 
201 
193 
191 

239 

240 
445 

60 
, 468 
. 448 
, 373 
, 3/4 
. 375 
. 376 
. 3/7 
. 456 
. 457 
81, 162, 202 
.. 183 
.. 203 
.. 194 
.. 195 
.. 196 
.. 192 
.. 197 
.. IPS 
.. 200 
.. 199 
.. 23 

.. 378 
p. 29 
No. 29 

p. 21 
NO. 350 
.. 297 


soup 
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?otatoen, to boll, In their jackets No. 298 


299 
.. 300 
.. 301 
122, 139 
189, 190 
.. 52 

.. 469 
p. 24 
No. 319 


320 

323 

324 

328 

329 
380 
831 

332 

333 

334 

335 

337 

336 

338 

339 

340 

341 

343 
3/5 

344 
347 


new 

Mashed 
to steam 
Potted beef 
Ham.. 

Lobster 
Pound cake 

Preserving-pan, copper 
Pudding', Alma 

Almond, small. 

Anple, baked . 

boiled 

Arrowroot, baked or boiled 

Aunt Nelly’s . 

Batchelor’s . 

Baroness. 

Batter, baked .. *• •• 

„ „ with dried or fresh 

fruit . 

Batter, boiled . 

Bread, baked . 

„ boiled . 

„ and butter, baked 
„ very plain.. 

Cabinet, plain, or boiled bread 

and butter . 

Canary 

Carrot, baked, or boiled .. 

Christmas, for children . • 

„ plum. 

Coburg, royal . 

Currant, black or red • • 

„ boiled.346 

Custard, baked.349 

Damson. 296 

Delhi .351 

Empress. •. 352 

Folkestone pudding-pies.. ». 353 
Ginger .. .. .. .. 355 

Golden ..356 

Gooseberry, baked •• .. 357 

„ boiled •• .. 358 

Half-pay.360 

Lemon, baked .. .. 361,362 

,, boiled.363 

„ plain .364 

Manchester.. ..365 

Military .. .. •• .. 367 

Monday’s. 366 

Mutton .157 

Paradise.370 

Peas . 372 

Pium, of fresh fruit .. .. 373 

„ baked . 374 

„ Christmas (very good) .. 375 
„ without eggs .. .. 376 

„ an unrivalled .. .. 3 77 

Quickly-made . 379 

Raisin, baked .380 

„ boiled .381 

Rhubarb, boiled.382 

Rice.388 

„ baked .. .. 884, 385 

„ plain boiled.. •• .. 386 

„ boiled .387 

f , baked or briled ground .. 389 
•» miniaturo. 390 


Pudding, roly-poly jam •« No. 3&1 

Suet.39a 

Treacle, rolled .393 

Yorkshire.395 

Quickly-made Pudding .. •• 379 

Rabbit, Boiled .27) 

Curried .272 

Pie.273 

Ragoftt, beef. *. 14i> 

Fowl. •• 256 

Mutton, cold neck of .. ..173 

Veal, cold. 229 

Raisin pudding, baked •• •• 380 

Boiled .381 

Rarebit, Scotch.453 

Welsfc .454 

Raspberry jam.449 

Revolving gridiron .. •• p. 23 

Rhubarb jam. No. 450 

Pudding, boiled.382 

Tart.383 

Rice, apples and . 409 

Apples and, a pretty dish of .. 408 

Blanc-raange .430 

Cake.4/9 

Pudding .. 389 

,, baked •, .. 384, 385 

„ boiled.3S7 

„ plain boiled .. .. 386 

„ baked or boiled ground 389 
„ miniature .. .. 390 


Soup.2« 

Snowballs .. •• .. .. 431 

Rissoles, beef.141 

Veal.230 

Roast Beef, ribs of, boned and rolled 124 
„ „ roast .. ..123 

„ Sirloin of.125 

Blackcock .. •• .. 262 

Ducks .. ..232 

Fowl.. ..236 

Goose .238 

Grouse . 264 

Hare.269 

Lamb, fore quarter of .. ..164 

„ Leg of .166 

Mutton, haunch of .. .. 148 

„ Leg of.152 

„ Loin of.154 

„ Saddle of. 149 

„ Shoulder of .. .. 161 

Partridge. 269 

Pheasant .. .. .. .. 270 

Pig, sucking .201 

Pigeons .. .. 24fr 

Pork, griskin of .. .. ..183 

„ Leg of. 195 

I• Loin of • • •• •• 192 

Veal, breast of.204 

>, Fillet of . 210 

,, I*oin of •• . • .. 21*3 

Wild duck •• .. 274 

Woodcock .. .. •• .. 275 

Rolls, beef .» M •« .. 142 

Veal *. •• •• •• »^%£l 
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Roly-poly Jam pudding 
Round mould .. 


No. 391 
p. 26 


Stuffing 


No. 101 
.. 109 


60 

302 

303 
61 
62 
63 
32 

188 

370 

436 

75 
, 396 

76 
. 77 
. 78 
. 79 
. 103 

. 397 
. 80 


Sagr-and-Onion 

Salad-dressing. 

Lobster. 

Summer.. 

Winter . 

Salmon, boiled. 

Cutlets . 

Pickled .. •• •• 

Salt cod. 

Saited hams. 

Sandwiches, pastry •• •• 

Victoria. 

Sauce, apple .. •• •• 

Arrowroot, for puddings 
Dread .. •• •• 

Caper 
Egg .. 

Fennel 

Leamington •• •* 

Lemon, for sweet puddings 

Lobster . 

Melted butter .. •• 

f> „ made with milk 

Mint.. 

Onion, white 
Oyster 

Parsley and butter • • 

Shrimp .. •• 

Sweet, for puddings 
White 

„ (inexpensive) 

,, made without meat 
Wine, for puddings 

or brandy, for puddings 
Saucer-cake for tea 
Sausages, fried ♦. 
to make 

Saute fowl with peas 
Scales and weights 
Scalloped oysters .. •• iyo 

Scrap-cakes .. . . 

Sea-kale, boiled.. 

Seed-cake, a very good 
Common 

Sheep’s head, to dress a 
Shrimp sauce 
Skate, crimped .. • • 

Slack’s improved self-acting taps 
Smelts, to bake . 

' to fry 

, Snow, applo .,75 

u Cake.. •• ♦ • •• ' 

- Snow eggs, or osufs k la nidge 
Snowballs, apple 

Rice .. •• •• •• 

Soda biscuits. 

Soda cake .. 

Sole or cod pie. . 

Soles, fried .- 

Soup, carrot.. 

Celery • • •• •• .,** 

General observations for making, 

p. 33 

Goodfamily •• No. 9 


m 4 

81 


82 

4 m 

83 

. , 

86 

,, 

84 

, , 

85 


87 

,, 

398 


88 

, , 

90 

. , 

89 

, , 

399 

[S .. 

400 


471 


200 


199 

, , 

357 

1 

» 19 

No 

57 


472 

• 

304 


P 

No. 


473 

474 
160 

87 

64 

27 

66 

66 

410 


432 

326 

431 

462 

4/6 

67 


No. 10 
.. 11 


Soup, gravy •• •• 

Hare .. •• 

Hodge-podge »• 

Julienne .. . • 

Macaroni. 

Mock turtle. 

Mullagatawny •• 

Ox-cheek. 

Ox-tail . 

Pea (green).. .. . 

„ ('inexpensive) 

„ winter (yellow) 

Potato 

Potage printanier, or spnng 
Rice 
Spring 
Tapioca 
Turkey 

Useful for benevolent purposes 
Vermicelli .. 

White 

Spinach, to boil 
Spongecake 

Sprats. 

Fried in batter 
Steak-tongs 
Steamed potatoes 
Stewed apples and custard 
Beef-steak 

and celery sauce .. 
and oyster sauce 
Duck and peas 
„ and turnips .. 

Eels.. 

Lamb, breast of .. 
Mushrooms.. 

Normandy pippins 
Ox-chcek .. 

Ox-tails . ♦ • • 

Oysters 

Pears. 

Spanish onions . . 

Veal, knuckle of, and ri 
,, with peas .. 

Stewp an .. 

Stock, browning for .. 

Clarify, to .. # • 

Co wheel for jellies 
Economical 
General, for gravies 
Jelly, to make and clarl 
Medium 
Rich strong 
White 
Stock-pot.. 

Stone cream, or tous les m 

Stuffing, sage-and-omon 
Suet-chopper .. 

Suet pudding .. •• 

Sweet sauce for pudding* 


12 

13 

14 
16 
16 

17 

18 

19 
21 

20 
22 

23 

24 
23 

25 

26 

27 

28 
.. 29 

.. 305 
.. 4 77 
.. 69 

.. 70 

p. 24 
No. 301 
.. 411 
.. 126 

144 

145 

248 

249 
.. 39 

162 
291 
.. 445 
.. 120 
.. 121 
.. 58 

.. 447 
.. 293 
.. 211 
.. 213 
p. 21 

No. 5 
.. 6 


24/ 
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TAriocA Sour .♦ 
Tart, apple, or pie 

creamed 


Cherry 

Currant and raspberry 
Gooseberry.. •• 


.. 482 
.. 3 

.. 91 

.. 401 
.. 2 
.. 1 
• • 4 
p. 20 

NO. 433 
.. 101 
p. 24 

No. 292 
.. 39 s 


23 

320 

327 

342 

349 

359 







































Tart, rhubarb .. •• 

• • 

No. 383 

Fillet of, method of warming up 

Tartiet-pans 

• • 

p. 26 

a cold 

• • 

No. 222 

Tea-cakes, to toast 

• • 

No. 458 

Fillet of, roast 



Tin baking-dish.. 


p . 25 

Forcemeat for 



Tipsy cake 


No, <34 

Loin of, roast 



an easy way of making 

• • 

.. 435 

Minced 



Toad-in-the-hoJe, beet.. 

• • 

.. 127 

„ and macaroni 


.. 225 

Mutton 

• • 

.. 177 

„ cheap gravy for 

.. 

.. 98 

Toast, to make dry 



Moulded, minced .. 



to make hot buttered 

,, 

.. 460 

Olive pie 

• • 

.. 227 

Tongs, steak 


p. 24 

Patties, fried 



Tongue, boiled .. 


No. 128 

Ragoflt of, cold .. 



Treacle pudding, rolled 


.. 393 

Rissoles 



Trifle, Gooseberry 



Rolls 



Indian .. .. 



Stewed knuckle of, and 

rice 

.. 211 

Tripe, to dress .. 

M ' 


„ with peas, &c. 

• • 

.. 213 

Turbot, boiled •• 



Vegetable cutter 


p . 25 

Turbot-kettle •• ## 

• i 

p. 21 

„ marrow, boiled 


No. 309 

Turkey, boiled .. .. 

• • 

No. 241 

„ strainer, wire 

• • 

p. 22 

Croquettes of ,, 

• • 

.. 259 

Vermicelli soup.. 

## 

No. 28 

Fricasseed .. « fl 

• • 

.. 260 

Victoria sandwiches .. 



Hashed .. Jt 

Roast .. i, 

Soup 

Turnip greens, to boil .. 
Turnips, boiled .. .• 

Mashed . . .. 

Turnovers, fruit. . • • 

• • 

.. 261 

Walnuts, Pickled .. 

• • 

.. lift 


Weights and scales 

White onion sauce 

White sauce 

(inexpensive) 


P- 19 
AV 86 



made without meat 

• • 

.. 89 




White soup 



Useful Soup for Benevolent 

Stock 



Purposes 



Whitine, boiled.. 



Utensils, kitchen 

• • 

P. 19 

Broiled 





Fried 



Veal, 1 la Bourgioisk 


No. 214 

Wild duck, roast 

.. 

.. 274 

and ham pie 


.. 216 

Wine sauce for puddings 

• • 

.. 399 

Baked 



or brandy ,* 


.. 400 

Breast of. roast .. 


.. 204 

Winter pea-soup (yellow) 

• • 

.. 20 

.. stewed, and oeas 

.. 205 

Wire dish-cover 

.. 

p. 26 

Cake .. 



,, vegetable-strainer 

M 

p. 22 

Collops, Scotch .. 

.. 

.. 219 

Woodcock, roast 


A T o. 376 

„ „ white 

,. 

.. 220 




Curried 

,, 

.. 221 

Yeast Dumplings •• 



Cutlets 



Yorkshire pudding .. 

.. 

■ • 
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QOODALL’S WORLD-RENOWNED 

household specialities. 
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QOODALL’S QUININE WINE,jags 

Is., Is. lfd., 2s., and 2s. 3d. each. 


Sold by GROCERS, CHEMISTS, OILMEN, &c. 
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THE 

ENGLISHWOMAN’S COOKERY BOOK. 


ARRANGEMENT AND ECONOMY OF THE 
KITCHEN. 

“ The distribution of a kitchen,” says Count Rum ford, the celebrated 
philosopher and physician, who wrote so learnedly on all subjects connected 
with domestic economy and architecture, “ must always depend so much on 
local circumstances, that general rules can hardly be given respecting it; the 
principles, however, on which this distribution ought in all cases to bounade 
are simple and easy to be understood/’ and, in his estimation, these resolve 
themselves into symmetry of proportion in the building and convenience 
bo the cook. Tho requisites of a good kitchen, however, demand something 
more special than is here pointed out. It must be remembered that it is the 
great laboratory of every household, and that much X>f the “weal or woe/’ 
as far as regards bodily health, depends upon the nature of the preparations 
concocted within its walls. A good kitchen, therefore, should be erected with 
a view to the following particulars:—1. Convenionce of distribution in its 
parts, with largeness of dimension. 2. Excellence of light, height of ceiling, 
and good ventilation. 3. Easiness of access, without passing through the house. 
4. Sufficiently remote from the principal apartments of the house, that the 
members, visitors, or guests of the family may not perceive the odour incident 
to eooking, or hear the noise of culinary operations. 5. Plenty of fuel and 
water, which, with the scullery, pantry, and storeroom, should be so near it 
as to offer the smallest possible trouble in reaching them. 

KITCHEN UTENSILS. 

We commence our list with this most important kitchen utensil, as without 
a good set of weights and scales it is not possible to insure success in cooking. 
Preciseness in proportioning the various ingredients, in order that no one par* 
ticular flavour shall predominate, should be the 
cook’s aim. We repeat, therefore, it is absolutely 
necessary to have scales, even if other utensils be 
dispensed with. The cook should bear in mind 
always to put ike weights away in tkeir respective 
places after sho has usod them, and to keep her 
ecales in thorough order. In weighing butter, lard, weights aitd soiled. 
dnpping, meat, suet, or anything that is of a greasy nature* the oook should 
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arranoement and economy or the kitchen. 


placo a pioco of paper in the scale before putting in the butter, lard, or other 
substance to bo woighotL By doing this sloe will save Uriel/ much labour , and 
will be enabled to keep the metal scale brighter. The price of a sot of weight* and 
scales, with weights from i oz. to 7 lbs., is £1. 

Saucepans of various kinds rank among the most important articles in the 
kitchen, for vory little cooking can bo done without thorn. Thcro are many 
kinds and varieties of saucepans, and we give illustrations of a fow of those 
that are generally found to be tho most usoful. 

This utensil is a kind of stock-pot, made of iron, and the lid of which fits 
closely into a groove at tho top of the digester. No steam escapes, therefore, 
by the lid, and it is only through the valve at the top of 
the cover that the superfluous steam passes off. It is a very 
valuable utensil, inasmuch as by using it, a larger quantity 
of wholesome and nourishing food may be obtained at 
much cheapor rates than has been hitherto possible. This 
utensil, when in use, should not be placed over a fierce 
fire, as that would injure the quality of tho preparation ; 
for whatever is cooked, must be done by a slow and gra¬ 
dual process, the liquid being just kept at the simmering 
point. These digesters are made in all sizes, and may be 
digbbteb. obtained to hold from 3 quarts to 10 gallons. The smaller 
kinds are very useful for making gravies in. The price of a digester capable 
of holding 2 gallons is 5s, 9 d. 

The stook-pot, as its name implies, is used in the preparation of stock, 
which forms the foundation of soups, gravies, &o. Stock is made of meat, 
bones, vegetables, spices, &c., and should always be pre¬ 
pared the day before it is wanted. A good cook should 
never be without stock : therefore she should make it her 
first business every morning to put the stock-pot on the 
stove, and bear in mind never to allow the preparation to 
remain in the vessel all night . Stock-pots are made in iron 
and copper. The price of the former, holding 1.} gallon, 
is 13s. 6d. 

In large families this utonsil oomes into almost daily requisition. It u 

used for boiling large joints, hams, pud¬ 
dings, &c., and is mado of iron. The 
prioe of a good-sized oval BOiLTNa-POT hold- 
ing 4£> gallons is 18s. 

A STEWPAN differs from a saucepan in 
having straight sides, and a flat lid with a 
handle. This kind of stewpan is much in 
voguo, it being convenient; for many pur. 
boiling- not. posos. One groat advantage is, that the 

lid may at w time be lifted off without danger of burning tho fingore, 
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which, with the oommon saucepans, cannot 
French kitchens, this shaped stewpan is 
always used The lid is of bright metal, 
which forms a nice addition to the kitchen 
mantelpiece, or the pot-board under the 
dresser. These stewpans are made in all 
sizes, and oost from 4 s. lOd each. 



STEWPAN. 


Thip saucepan is, on a small scale, what the bain-marie is on a large scale. 
The smaller saucepan fitting into the larger one 
is lined with enamel, which is nice tor boiling cus¬ 
tards, milk, or any preparation that is liable to easily 
burn or catch . When in use, the lower saucepan is 
half filled with water. In warming up good gravies, 
or any dish that wants much nicety and care, these 
saucepans will be found very useful. The price of double saucepan* 
a medium-sized utensil of this description is 35. 9 d. 



Messrs. R. & J. Slack have, by the invention of this new potato-steamer, 
enabled cooks to send to table the potatoes, dry, 
hot, and mealy, a result which is not always ob¬ 
tained in the ordinary way. The arrangement is 
very simple, and easily understood. By drawing 
out a handle when the potatoes are cooked, the 
steam is allowed to escape from an aperture in the 
side, and the heat from the boiling water below 
converts the steamer into a dry hot closet, so com¬ 
pletely evaporating the moisture remaining in IMP3W) tod potato-steambb. 
them. One of these useful and necessary utensils may be obtained for 
6 a 6d. 



The TURBOT-kettle is arranged to suit 
the shape of the fish from which it takes its 
name. It is shallow, very broad, and is 
fitted inside with a drainer the same as 
other fish-kettles. The price of a turbot- 
kettle is £1. 


TUBBOT-KETTLE, 



This kettle is also fitted with a drainer inside, which is pulled up when 
the fish is sufficiently cooked. The drainer is 
then laid across the kettle, and the fish lifted 
on to the dish with the slice, which is shown 
in the illustration. Whilst we are talking of 
fish-kettles we must not omit to mention the 
admirable contrivance for frying fish which 
Messrs. Slack find very much liked. By using 
one of these fryers, an inexperienced cook is pish kettle and sliob. 
much more likely to insure success, and send a dish of fried fish properly 
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to table. It is in shape not unliko a preserving-pan, fitted with a closely-malc 
wire drainer, and in this the fish is placed and popped into the boiling fat. 
As in frying fish it is nocessary to havo a Large body of fat, the depth of this 
kettle givos it a considerable superiority over the ordinary frying-pan. There 
is, besides, very littlo danger of tho fish breaking, for, boing lifted up on the 
drainer when done, it is easily dishod. Cooked in this manner the fish does 
not require turning, as the fat quite covers it, and of course browns it on both 
aides at once. The greasy moisture, too, is more effectually got rid of. The 
price of the kettle for boiling fish is Is. Qd. ; for frying fish, 12s. fid. and 15*. fid. 



WIRB YEGBTABLB-BTBAIITEB. 


The action of this 
kitchen fumi- 


familiar piece of 


ture is so well known, and, if not, is so well shown 
in our illustration, that very little explanation is 
needed. When the joint is hooked on, the jack 
requires winding up, which operation must be re¬ 
peated once or twice during the time the meat is 
cooking. The price of a bottle-jaok and wheel com¬ 
plete is 9s. 6d. 



BOTTLB-JACK AND THIBET. 
WITH JOINT SUSPENDED. 


Tim is a wire framo made to fit in¬ 
side a pan, in which parsley or other 
vegotables are fried in oil. The price 
is 2*. 6d. and 3*. fid. 



When the meat is roasting, this screen is placed 

in front of the 
fire, to condense 
tho heat as 
much as possi¬ 
ble. It is made 
of wood, lined 
with tin, and is 
fitted with a 
shelf which acv<* 
as a wanner for 
mbat-scrbkn. tho platos and 

dishes. A meat-screen may be purchased for £2. 12*. 


The preparation of meat and potatoes made in tlm 
PASTY PAN is extremely savoury and delicious. The meat 
is placed at the bottom of the pan, with seasoning, butter, 
and a little water, and the perforated plate, with its 
valve-pipe scrowed on, is laid over tho meat. Some 
mashod potatoes, mixed with milk, aro next arranged on 
the perforated plate, filling up the wholo spaco to tho top 
potato-pasty pan. of the tube, and finishing the surface in an ornamental 
manner. If carofully baked, tho potatoes will be covered with a delicate 
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brown crust, retaining all the savoury steam arising from the meat The 
price of a Potato-pasty Pan is 4s. 6d. We may here inform our readers that 
either fresh or cooked meat may be dressed in the above manner ; and, in the 
latter case, the pan will be found of great advantage, as it adds another dish 
to the list of ” Cold Meat Cookery ” 


The DRIPPING-PAN is the receptacle for the droppings of fat and gravy 
that fall from the roast meat. The pan is arranged with a well in the centre, 
covered with a lid; round this well is a 
caries of small holes, which allow the dripping 
to pass into the well free from cinders or 
ashes. When the meat is required to be 
basted, the lid of the well is lifted up, the 
dripping is free from impurities, and the 
surface of the joint is moistened to prevent 
it from scorching. The basting-ladle is half 
covered over at the top with a piece of metal, perforated with small holes, so 
that, should a small piece of cinder get into the ladle, it will lodge there, and 
not fall on the meat. The dripping-pans are 8s. 6d and the basting-ladles 
Is. id. each. 



DBIPP1NG-PAN AND LADLE. 


This knife is made very pointed at the end, 
and for cooking purposes is generally pre¬ 
ferred to the short round-bladed knife. They 
are 4s. 6d. each. 


cook’s knipd. 


-vwJNMwmi 



The 


gravy 


A meat-saw is used for sawing bones in places where a chopper is not 
available. For instance, this utensil would 

come into requisition where a knuckle of zp, 

ham is required to be severed from the * i flflLm 

thick end. The meat would first be cut 
all round down to the bone with a sharp meat-saw. 

knife, and the bone would then be sawn through. Price 3s. 9 d. 

i 

This gridiron is arranged with fluted bars lined with enamel, 
that flows from the meat runs into the 
fluted bars, and from thence into a 
small receptacle in the middle of the 
handle, so preserving a nice quantity 
of gravy. As the part on which the 
meat rests turns round, the necessity 
of frequently moving the meat is 
obviated. 3s, 3 d. is the price of a 
revolving gridiron. 



BEVOLVING GBIDIBOff. 


Ordinary gridirons are made in all sizes, and are 
used for broiling purposes. The price of an ordinary- *£ 
sized gridiron, like the ono illustrated, is Is. 6d. 



gbidibon. 
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Frying-pans aro made both in iron and copper, the former, perhaps, being 



TBYING-PAW. 

ing pancakes, omelets, &c. 
omelet-pans, 5s. 6d. each. 


the most generally 
used. 0 m elet - pans 

are very shallow, 
with slanting sides, 
convenient for turn- omelet-paw. 

Iron fryiDg-pans cost from Is. each; copper 



To prevent the juices of the steak from being lost by pricking the 

meat with a fork, in turning it about on 
the gridiron STEAK-TONGS are brought into 
requisition for handling the steaks during 
stbak-tongb. the grilling process. By making use of 

these, the gravy is kept in the meat. Price 2s. Od. oach pair. 

Used for chopping and disjointing bones. In cases where a little gravy 

is to bo made for a hash, the bones of 
the joint should always be chopped in 
a few places to got as much goodness 
out of them as possible. The price is 

MBAT-CHOPPBB. 0c . 




A tool like this is convenient for chopping suet, and any ingredient that 
requires to be finely minced. Being made with a firm 
wooden handle, the hand does not get so fatigued as by 
using an ordinary knife, and the business of mincing 
is accomplished in a much shorter time. These utensils 
btjbt-ohoppbs, should be kept nice and sharp, and should be ground 
ob minoing-knifb. occasionally. Price Is. 0c?. oach. 

Jams, jellies, marmalades, and preserves, are 
made in these utensils, which should be kept 
scrupulously clean, and well ex¬ 
amined before being used. A very 
nice copper preserving-pan may 
ooppeb p beESBB viif g*paw . be purchased for 15s. 

Nicely-grated bread crumbs rank as one of the most important 
ingredients in many puddings, seasonings, stuffings, forcemeats, &c., 
and add much to the appearance of nicely-fried fish. Por the 
purpose of crumbling the bread smoothly and evenly, the bread- 
GRATER is used, which is perforated on both 
sides with holes. Price Is. each. 

This useful article comes into daily requi- qbTtbb. 
sition. It is a round tin basin with handles, 
perforated at the bottom and round the sides with 
small holes. It is used for straining vegetables, these 
being poured iiAo tho colander whon thoy aro cooked, and allowod to ro- 
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main for a minute or two until all the water 
they aro dished. Price 45. each. 

Pestles and MORTARS are made in iron, 
brass, marble, and Wedge wood ware. The 
two latter kinds are decidedly to be pre¬ 
ferred, as they can be so easily kept clean. 
This utensil is used for pounding sugar, 
spices, and other ingredients required in 
many preparations of the culinary art. Price 
in iron, 3s. 9i.; marble, 14s. 6<Z. 


fis drained from them, when 
* ' 



Many housewives profer this kind of dish pestle and mobtab. 

to an earthenware one for family pies 
and puddings. It 
is made of tin. 



1U T BAKING-DISH. 




^ Vegetables are 
cut out in fanciful 
shapes, by means 
of these little cutters. Stewed steaks, and such¬ 
like dishes, where the vegetables form an important vbgetaele-cutteb. 
addition, are much improved in appearance by having them shaped. 
The price of a box of vegetable-cutters 
is 3s. 


ifS 


For shredding cucumbers into the thin¬ 
nest possible slices, this little machine 
is used. It is made of wood, with a steel 
knife running across the centre. Price ( 
3s. 6d. each. After the cucumber is 
pared and levelled, it should be held 
upright, and worked backwards and for¬ 
wards on the knife, bearing sufficiently 
bard to make an impression on the 
cucumber. 


Hr l| 


w M 








CUCUMBE E-SLICE, 


This is so familiar a piece of kitchen fur¬ 
niture, that very little description will be 
required of it. The best kinds of pasteboards 
are made in boxwood, and require to be vory 
nicely kept. They should not hang in a 
damp place, as then they are liable to get 
mildewed, which will very soldom scrub 
out. The prices of pasteboards vary, ac¬ 
cording to their size, one suitable for ordi¬ 
nary purposes, costing 3 s. 6d., including 
rolling-pin. 
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Used for trimming and cutting 
pastry. The little wheel at the 
end is made to revolve, and is use¬ 
ful for marking pastry which has 
to be dividod after it is baked. 
Price Is. 

The trimmings of pastry rolled out, laid in 
a tartlet*pan, and baked, form the foundation 
of open tarts. They are bettor baked without 
the jam, this being laid on after the crust in 
cold, and ornamented with pastry, leaves, dowers, 
&c. Price 1$. 3 d. 

Patty-pans are made of tin, and used for cheesecakes, little tarts, mince- 

pies, &c. Some are fluted and some plain, 
and they are manufactured in all sizes and 
of different shapes, both oval and round. 
patty-tans. The price of a dozen patty-pans is 1$. 6d. 

This shaped mould is now very much used for jellies and blanc-mangcs; 

it is open in the 
centre, and when 
the jelly is dished, 
a whipped cream 
is pilod high in the 
middle. The mix¬ 
ture of the cream 
open mould. and jelly is very 

pretty, and makes a very nice and effective supper 
dish. The other mould is of the ordinary shape. 

The price of the open mould is 4s. 6d. ; the round bound mould. 

ditto, 3s. 

This MILL can be regulated to grind oxther fine or 
coarse pepper. 

This is an article belong¬ 
ing strictly to the larder, 
and is intended for covoring 
over meat, pastry, ko., to 
pi’otect it from flies and dust. W1B31 EISH * C0T:B71 * 
pepper-hill. It is a most necessary addition to the larder, espe¬ 

cially in summer time. Price, for one 10 inches long, 1 j. 3d. 

This is made of wicker outside, lined with 
tin, and is a vory clean and neat-looking 
knife-basket. It is very oasily washed and 
kept in proper order, which is not always the 
casro with the wooden boxes. Price 5s. 6d. ? 
doublo, 6*. 6d. 









TARTLET-PANS. 



XNIFR'DABKET. 
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Japanned tin is the metal of which these canisters are composed, 
flavour of tho tea and tho aroma of the coffee 
are much preserved by keeping them in TIN 
canisters, like those illustrated. 


The 



COPPEE AND TEA CANISTERS* 


Although 


In cold weather such joints as venison, a haunch, 
saddle, or leg of mutton, should always be served 
on a hot-water dish, as they are so liable to chilL 
This dish is arranged with a double bottom, which 
*13 filled with very hot water just before the joint 
is sent to table, so keeping that and the gravy deliciously hot, 
an article of this description 
can scarcely be ranked as a 
kitchen utensil, still the utility 
of it is so obvious, that we 
have thought it would not be 
out of place to insert an illus¬ 
tration of a dish which it is so hot-water dish. 

desirable to possess, and which no properly-furnished house should be with¬ 
out. Price, for a dish measuring 16 inches, Britannia metal, £2. 5s . 



Slack's patent Cask-stand differs from those usually 
made, inasmuch as a little wheel does duty, instead 
of a handle, for raising and lowering a cask. This 
stand is the most perfect we havo seen, its action 
being very simple and easy to understand. When 
a cask is to be tilted, the wheel has merely to be 
turned so many notches, as may be required to 
raise the cask to a sufficient height. Prioe 11$. 6d. 
oach. 



CASK-STAND. 



These beer-taps are fitted with a steel Protector in front, to receive 
the blows of tho mallet m 
tapping a cask. The pro¬ 
tector may be unscrewed 
to clean the siphon tube 
when it is in tho cask. 

Another improvement con¬ 
sists in the self - acting 
tube being brought down 
close to the mouth of the 
jug, glass, or vessel into 
whieh the beer is drawn. 

Directions for keeping the 
tap in order are given to 
the purchaser. Price 4$. and 
4$. 9 d, each* 


PROVED SBLP-ACTING TAPS. 
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A word as to tho kitehon range will be in plaeo. On this most Im¬ 
portant kitclion fixture deponds much of tho success or failure of the cook's 
performances. To those who would havo a nieoly-eooked dinner overy day, 
wo heartily roeommond the closed stoves, commonly known as “ Leamington ” 
ranges. By making use of one of those, much troublo and labour are saved. 
Their advantagos, indeed, are so great, that an inoxperienced cook would 
scarcely fail to serve up a passablo dinnor if she had a “ Leamington ” at her 
disposal; whilst the same person, with an open range, would have acquitted 
herself in a wretched manner. We will briefly stato the advantages these 
ranges possess over the open stoves, and we have not tho least doubt but that 
our readers will agree with us in acknowledging their superiority, particularly 
for those persons who are not too well acquainted with the culinary p.rt. 

Firrt advantage. — There is no fear of having any dish smoked sent to 
table. The range being made with a hot-plate all along the top, and the fire 
not being exposed, the possibility of having any eoneoetion spoiled by its being 
smoked is quite precluded. On the other hand, when open stoves are in use, 
and are managed by rather unskilful hands, it is not too much to say that a 
smoked dish is almost as frequently the rule as the exception. 

Seeond advantage.—Many saucepans and vessels may be kept boiling at 
one time and at the proper point Moreover these vessels are neither soiled 
nor injured. On an open stove, however, the proper degree of ebullition can 
scarcely be sustained where there are many saueepans to attend to. Frequently 
the liquid is either boiling and bubbling at a galloping rate, or is barely warm. 
Now the gentle simmering ean be nicely kept up on any part of the Leamington 
range, when supplied with fuel for cooking a dinner. On a 4-foot rang*, 
12 saueepans ean bo easily placed. 

Third advantage.—Saueepans, boiling-pots, frying-pans, <fce., last double 
the time when used on a hot-plate, and may be kept as clean outside as inside , 
there being no accumulation of soot and black. This is an immense saving of 
labour to the cook and of money to the mistress. 

Fourth advantage.—After the cooking is done, the fire may be kept up 
with any cinders or small coal which could not possibly be burnt in any other 
range. By keeping the dampers nearly closed, a fire onee made up will last 
for hours. 

Fifth advantage. — Mueh breaking of crockery is avoided in warming 
plates and dishes that are to bo used at dinner. There is a rack fixod above 
tno range for this purpose, and this being quite out of the way, does not 
interfere with the cook when she is attending to the dinnor. 

Sixth advantage.—The hot plate is well calculated for an ironing-stove 
when not in use for eooking purposes. We need scarcely say the process is 
delightfully clean ; the irons, after being heated, merely requiring a rub with 
a duster. Many of our readers know what it is to iron with irons that have 
been heated at an open fire. What rubbing on sand-paper, in sand, &o. kc., 
to mako the irons at all fit for use. So in this instaneo, again, wo fairly award 
the palm to our favourite closed stovo. 

It would not be difficult to continue tho enumeration of tho merits and 
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virtues of the “ Leamington ; ” but our readers will plainly see, from the two 
illustrations, the construction of the ranges of which we have just oeen speak¬ 
ing, and which we warmly recommend to all who are fitting or furnishing 
Kitchens. 

Besides, the range has a perfectly ventilated and spacious wrougbt-iron 
roaster, with movable shelves, draw-out stand, double dripping-pan, and 
meat-stand. The roaster can be converted into an oven by closing the valves, 
when bread and pastry can be baked in it in a superior manner. It also has a 
large iron boiler, with brass tap and steam-pipe, round and square gridirons 
for chops and steaks, ash-pan, open fire for roasting, and a set of ornamental 
coverings with plate-warmer attached. It took a first-class prize and medal in 
the Great Exhibition of 1851, and was also exhibited, with improvements, 
at the Dublin Exhibition of 1853, and the International Exhibition of 1862. 
Our illustration represents a kitchener adapted for large families. It has 
on the one side a roomy ventilated oven, and on the other the fire and roaster. 
The hot-plate is over all, and there is a back boiler, made of wrought iron, 
with brass tap and steam-pipe. Smaller ranges are made with but one oven ; 
In other respects they possess the same advantages of construction as the 
larger size. Either may be had at varying prices, according to size, from 
£5. 15s. up to £23. 10s. They are supplied by Messrs. Bichard k John 
Slack, 336, Strand, London* 



. tEAMINGTON BATTGB, WITH TWO OTJJ1TS, 30ILSB, AND PLATE-BACK. 


The following list, supplied by Messrs. Richard & John Slack, 336, Strand, 
will show the articles required for the kitchen of a family in the middle 
class of life, although it does not contain all the things that may be deemed 
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TO OOOKS AND KITCHEN-MAIDS. 


necessary for somo families, and may contain more than aro required for 
owners. As Messrs. Slack themsolvcs, however, publish a useful illustrated 
catalogue, which may bo had at their establishment gratis , and which it will be 
found advantageous to consult by those about to furnish, it supersedes the 
necessity of our enlarging that which we give :— 


t. d. 

1 Tea-kettle. G G 

1 Toasting-fork . 1 0 

1 Bread-grater . 1 0 

1 Pair of Brass Candlesticks . 3 6 

1 Teapot and Tray . 6 6 

G Spoons . 1 6 

2 Candlesticks . 2 6 

1 Candle-box . 1 4 

6 Knives and Forks .. 5 3 

2 Sets of Skewers. 1 0 

1 Meat-chopper... 1 0 

1 Chopping-board. 2 3 

1 Cinder-sifter . 1 3 

1 Coffee-pot. 2 3 

1 Colander . 1 6 

3 Block-tin Saucepans. 5 0 

6 Iron Saucepans . 12 0 

1 Ditto and Steamer.. <5 6 

1 Large Boiling-pot .. 10 0 

4 Iron Stewpans..... 8 9 

1 Dustpan. 1 0 

1 Fish and Egg-slice. 1 9 


f. d. 

2 Fish-kettlea... 10 0 

1 Flour-box. 1 0 

3 Flat-irons... 3 6 

2 Frying-pans. 4 0 

1 Gridiron . 2 0 

1 Mustard-pot. 1 0 

1 Salt-cellar. 0 B 

1 Pepper-box. 0 6 

3 Jelly-moulds . 8 0 

1 Plate-basket... 6 0 

1 Cheese-toaster. 1 10 

1 Coal-shovel . 2 0 

1 Flour-tub. 2 0 

1 Pasteboard and Rolling-pin . 3 0 

1 Coarse Gravy-strainer . 1 3 

1 Fine ditto. 1 e 

1 Hair Sieve . 1 6 

"Weights and Seales.1 0 0 

1 Clock . 15 0 

Patty Pans . 1 Q 

Tartlet ditto . 1 3 


The Set. 8 12 7 


Those who are not possessed of a Leamington range will require, beyond 
those utensils enumerated above,— 


i. a. | t. d. 

A Dripping-pan and Stand. 6 0 A Wood Me3t-sereen .. 30 0 

A Bottle-jack. 9 6 | 1 Pair of Bellows ... 2 0 


TO COOKS AND KITCHEN-MAIDS. 

1. Cleanliness is the most essential ingredient m the art, of cooking; a dirty 
kitchen being a disgrace loth to mistress and maid. 

2. Be clean in your person, paying particular attention to the hands, which 
should always be clean. 

3. Do not go about slipshod. Provide yourself with good well-fitting boots. 
Fou will find them less fatiguing in a warm kitchen than loose untidy slippers. 

4. Provide yourself with at least a dozen good-sized serviceable cooking-aprons, 
made with bibs. These will save your gowns, and keep you neat and clean. 
Have them made large enough round so as to nearly meet behind . 

5. When you are in the midst of cooking operations, dress suitably . In the 
kitchen , for instance % tte modem crinoline is absurd , dangerous, out of ])lace, 
and extravagant. It is extravagant , because the dress is, Uirongh being brougU 
nearer the fire, very liable to get scorched t and when once scorched , soon lots, 
and wears into holes . We say this in the kindest possible manner ; for we do 
not object to servants wearing a moderate amount of crinoline, or following 
their fancies in fashion, at proper times and in proper places. 11 e are sure 
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coats xoould study their own pockets and convenience, and obtain the good -*ciAL 
and approbation of their mistresses, by abolishing the use of senseless encuW 
brances in their kitchens. 

6 . Never waste or throw away anything that can be turned to account. In 
warm weather, any gravies or soups tlud are left from the 'preceding day should 
be just boiled up, and poured into clean pans. This is particularly necessary 
where vegetables have been added to the preparation, as it then so soon turns 
sour. In cooler weather, every other day will be often enough to warm up 
these things. 

7. Every morning, visit your larder, change dishes and plates when necessary, 
empty and wipe out the bread-pan, and have all in neatness by the time your 
mistress cones down to order the dinner. Twice a week the larder should be 
scrubbed out. 

8. If you have a spare kitchen cupboard, keen your baked pastry in it: ii 
preserves it crisp, and prevents it from becoming wet and heavy, which it is 
liable to do in the larder. 

9. In cooking, clear as you go ; that is to say, do not allow a host of basins, 
plates, spoons, and other utensils, to accumulate on the dressers and tables whilst 
you are engaged in preparing the dinner. By a little management and 
forethought, much confusion mag be saved in this way. It is as easy to put a 
thing in its place when it is done with, as it is to keep continually moving it, to 
find room for fresh requisites. For instance, after making a pudding, the 
hour-tub, pasteboard, and rolling-pin, should be put away, and any basins, 
spoons, <kc., taken to the scullery, neatly packed up near the sink, to be 
washed when the proper time arrives. Neatness, order, and method should 
be observed. 

10. Never let your stock of spices, salt, seasonings, herbs, dec., dwindle doum 
so low, that, some day in the midst of preparing a large dinner, you find 
yourself minus a very important ingredient, thereby causing much confusion 
and annoyance. Think of all you require, and acquaint your mistress in the 
morning, when she is with you, so that she can give out any necessary stores. 

11. If you live in the counXry, have your vegetables gathered from the garden 
at an early hour, so that there is ample time to make your search for caterpillars, 
(Lc. These disagreeable additions need **&vev make their appearance on iable in 
cauliflowers or cabbages, if the vegetable ^ its raw state is allowed to soak in 
wit and water for an hour or so. Of course, if the vegetables are not brougld 

till the last moment, this precaution cannot be taken. 

12. Be very particular in cleansing all vegetables free from grit. Nothing is 

unpleasant, and nothing so easily avoided, if but common care be exercised. 

13. When you have done peeling onions, wash the knife at once, and put it 
axoay to be cleaned , and do not use it for anything else until xt has been cleaned. 
Nothing is nastier or more indicative of a slovenly and untidy cook, than to use 
an oniony knife in the preparation of any dish where the flavour of the onion 
is a disagreeable surprise. 

14. After you have washed your saucepans, fish-kettle, dec., stand them before 
the fire fox- a few minutes, to get thoroughly dry inside, before putting them away. 
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They should then he kept in a dry place, in order that they may escajjC the 
deteriorating influence of rust, and thereby he quickly destroyed . Never leave 
saucepans dirty from one day's use to he cleaned the next: it is slc/cenly and 
untidy. 

15. Empty soups or gravies into a basin as soon as they are done; never allow 
them to remain all night in the stock-pot . 

16. In copper utensils, if the tin has worn off, have it immediately replaced, 

17. Pudding-cloths and jelly-hags should have your immediate attention after 
being used: the former should he well washed, scalded, and hung up to dry. 
Let them he perfectly aired before being folded up and pul in the drawer, or 
they will have a disagreeable smell when next warded . 

18. After washing up your dishes, wash your dish-tubs with a little soap and 
water and soda, and scrub them often. Wring the dishcloth, after washing this 
also, and wipe the tubs out . Stand them up to dry after this operation . The 
sink-brush and sink must not he neglected . Do not throw anything hut water 
down the sink, as the pipe is liable to get choked, thereby causing expense and 
annoyance to your mistress. ■ 

19. Do not he afraid of hot water in washing up dishes ami dirty cooking 
utensils. As these are essentially greasy, lukewarm water cannot possibly have 
the effect of cleansing them effectually. Do not he chary also of changing and 
renewing the water occasionally. You will thus save yourself much time and 
labour in the long run. 

20. Clean your coppers with turpentine and fine brick-dust, rubbed on with 
flannel, and polish them with a leather and a little dry brick-dust. 

21. Clean your tins with soap and whitening , rubbed on with a flannel, wipe 
them vnth a clean dry soft cloth, and polish with a dry leather and powdered 
whitening. Mind that neither the cloth nor leather is greasy. 

22. Do not scrub the inside of your frying-pans, as, after this operation, any 
preparation fried is liable to catch or burn to the pan. If the pan has become 
black inside, rub it with a hard crust of bread, and wash in hot water, mixed 
with a little soda. 

23. Punctuality is an indispensable quality in a cook; therefore, if the 
kitchen be not provided with a clock, beg your mistress to purchase one. There 
can then be no excuse for dinner being half an hour behind time. 

24. If you have a large dinner to prepare, much may be got ready the doy 
before, and many dishes are a great deal better for being thus made early. To 
soxipsand gravies, this remark is particularly applicable. Ask your mistress 
for the bill of fare the day before, and see immediately what you can commence 
upon. 

To all these directions the Cook should pay great attention; nor should frey, 
by any means, be neglected by the Mistress of tho Household, who ought Cs 
remember that cleanliness in the kitchen gives health and hajipiness to home, 
whilst economy will immeasurably assist in preserving them. 



RECIPES 


\_It will be seen^ by reference to the following Recipes, that an entirely original and 
most intelligible system hat been pursued in explaining the preparation of each dish. We 
would recommend the young housekeeper, cook, or whoever may be engaged in the important 
task of “getting ready* 1 the dinner, or other meal, to practically follow precisely the 
order in which each recipe is given . Thus, let them first place on their table all the 
In grbdients necessary; then the modus operandi, or mods of preparation, will be 
easily managed. By a careful reading, too, of the recipes, there will not be the slightest 
difficulty in arranging a repast for any number of persons, and an accurate notion will be 
gained of the Time the cooking of each dish will occupy, of the periods at which it is 
Seasonable, as also of its Average Cost. 

Speaking specially qf the Recipes for Soups, it may be added, that by the employment 
of the Best, Medium, or Common Stoox, the quality of the Soups and their cost may 
be proportionately tmcre.assd or lessened.'] 


SOUPS. 

■■■ *o*- 

GENERAL DIRECTIONS FOR MAKING SOUPS. 

Lean, juicy Beef, Mutton, and Veal, form the basis of all good soups; 
therefore it is advisable to procure those pieces which afford the richest 
succulence, and such as are fresh-killed. Stale meat renders soups bad, and 
fat is not well adapted for making them. The principal art in composing 
good rich soup is so to proportion the several ingredients that tbe flavour 
of one shall not piedominate over another, and that all the articles of which 
it is composed shall form an agreeable whole. Care must be taken that the 
roots and herbs are perfectly well cleaned, and that the water is proportioned 
to the quantity of meat and other ingredients, allowing a quart of water to a 
pound of meat for soups, and half that quantity for gravies. In making soups 
or gravies, gentle stewing or simmering is absolutely necessary. It may be 
remarked, moreover, that a really good soup can never be made but in a 
well-closed vessel, although, perhaps, greater wholesomeness is obtained by 
an occasional exposure to the air. Soups will, in general, take from four to 
six hours doing, and are much better prepared the day before they are 
wanted. When the soup is cold, the fat may be easily and completely 
removed; and in pouring it off, care must be taken not to disturb the 
settlings at the bottom of the vessel, whieh are so fine that they will escape 
through a sieve. A very fine hair sieve or cloth is the best strainer, and if 
the soup is strained while it is hot-, let the tamis or cloth be previously 
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soaked in cold water. Clear soups must bo perfoctly transparent, and 
thickoned soups about the consistency of ercam. To obtain a really clear 
and trans'paront soup, it is requisite to continuo skimming the liquor until 
there is not a partiele of skum remaining, this being commonced immediately 
after the water is added to tho meat. To thicken and givo body to soups 
and gravies, potato-mucilage, arrowroot, bread-raspings, isinglass, flour and 
butter, barley, riee, or oatmeal, are used. A piece of boiled beef pounded 
to a pulp, with a bit of butter and flour, and rubbed through a sieve, and 
gradually incorporated, with tho soup, will be found an excellent addition. 
When soups and gravies are kept from day to day in hot weather, they 
should bo warmed up every day, put into fresh-scalded pans or tureens, 
and placed in a eool larder. In temperate weather, evory other day may bo 
sufficient. Stock made from meat only, keeps good longer than that boiled 
with vegetables, the latter being liable to turn the mixture sour, particu- 
larly in very warm weather. 


STOCKS FOR ALL KINDS OF SOUPS. 

1.—rich strong- stock. 

Ingredients.— 3 lbs. of shin of beef, 3 lbs. of hvuclle of veal, l lb. of good, 
lean ham, any poultry trimmings, 2 «*. of butter, 3 onions 3 carrots 2 tier. 
nips (the latter should be omitted in summer, lest they ferment), 1 head of celery, 
a few chopped mushrooms when obtainable, 1 tomato, a bunch of savoury herbs, 
not forgetting parsley; 1* os. of salt, 3 lumps of sugar, 12 white peppercorns, 

0 cloves, 3 small blades of mace, 4 quarts of water. , 

Mode. _Melt the butter in a delicately elcan stewpan, and put in tho ha 

tut in thin broad slices, carefully trimming off all its rusty fat; cut up e 
beef and veal in pieeos about 3 inches square, aud lay them on the ham ; set 
rt on the stove, and stir frequently, men the meat is equally browned 
put in the beef and veal bones, the poultry trimmings and in tho cold 

water. Skim well, and occasionally add a little cold water, to stop bodmg, 
until it becomes quite clear} then put in all the 

very slowly for 5 hours. Do not let it como to a brisk boil, so that the stock 
be not waited, and its colour preserved. Strain through a very fine hair- 
sievo or cloth, and tho stock will bo fit for use tho next day. 

Time, 5 hours. Average cost, Is. 9 d. per quart. 

2 .— MEDIUM STOCK. 

INGREDIENTS.-3 lbs. of shin of beef, or 3 lbs. of knuckle of veal, or 2 lbs. oj 
each ■ any bones, trimmings of poultry, or fresh meat; i lb. of lean bacon or 
ham, 2 oz. of butter, 2 large onions, each stuck with 3 cloves; l turnip, , 3 car- 
, \ , r. 1 hrac f 0 f celery 2 oz, of salt, 3 hemps of sugar, J a Icaspoonful 

i m ■ 
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water and the meat, cover the stewpan, and place it <m a sharp fire, occasion¬ 
ally stirring 1 its contents. When the bottom of the pan becomes coverod 
with a pale firm gravy, add the 4 quarts of cold water, with all the other 
ingredients: and simmer very gently for 5 hours. As we have said beforo, 
do not let it boil quickly. Remove every particle of scum whilst it is doing, 
and before putting it away in the larder, strain it through a fine hair-sieve. 

This stook is the basis of many of the soups afterwards mentioned, audit 
will be found quite strong enough for ordinary purposes. 

Time, 5 hours. Average cost, Is. per quart. 

3.-ECOHOMICAL STOCK. 

Ingredients. — The liquor in which a joint of meat has been boiled, say 
4 quarts; trimmings of fresh meat or 'poultry, shank-bo Ties, Ax., roast-beef 
bones, any pieces the larder may furnish; vegetables, spices, and the same 
seasoning as in the foregoing recipe (No. 2). 

Mode. —Let all the ingredients simmer gently for 5 hours, taking care to 
skim carefully at first. Strain the stock off, and put it by for use. 

Time, 5 hours. Average cost, 5d. per quart. 

4.—WHITE STOCK. 

(TO BE USED IN THE PREPARATION OB’ WHITE SOUPS.) 

Ingredients.—4 lbs. of knuckle of veal, any poultry trimmings, 4 slices 
of lean ham, 1 carrot, 2 onions, 1 head of celery, 12 white peppercorns, 1 oz. of 
salt, 1 blade of mace, 1 oz. of butter, 4 quarts of water. 

Mode. —Cut up the veal, and put it with the bones and trimmings of 
poultry, and the ham, into the stewpan, which has been rubbod with the 
butter. Moisten with £ a pint of water, and simmer till the gravy begins to 
flow. Then add the 4 quarts of water with the remainder of the ingredients : 
and simmer for 5 hours. After skimming and straining it carefully through 
a very fine hair-sievo, it will be ready for use. 

Time, hours. Average cost, Is. 3 d. per quart. 

Note. —When stronger stock is desired, donble the qnantifcy of veal, or put in an old 
fowl. The liqnor in which a young tnrkey has been boiled is an excellent addition to 
all white stock or sonps. 

5.—BROWNING FOR STOCK. 

Ingredients. —2 oz. of powdered sugar, arid $ a pint of water. 

Mode.— Place the sugar in a stewpan over a slow fire until it begins to 
melt, keeping it stirred with a wooden spoon until it becomes black, when 
add the water, and lot it dissolve. Cork closely, and use a few drops when 
required. 

Note. —In Franco, bnrnt onions are made nse of for the pnrpose of browning, Aa a 
general rule, the process of browning is to be discouraged, as apt to impart a slightly 
unpleasant flavour to the stock, and, consequently, all soups made from it. 

0.—TO CLARIFY STOCK. 

Ingredients. —The whites of two eggs, A pint of water, 2 quarts of stock. 

Mode. Suppocing that by somo accident tho soup is not quite cloar, 
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that its quantity Is 2 quarts, take tho whites of 2 eggs, carefully separated 
from their yolks, whisk them well together with tho water, and add gradually 
the 2 quarts of boiling stock, still whisking. Place tho soup on tho fire, and 
when boiMiig and well skimmed, whisk the eggs with it till nearly boiling 
agauj; then draw it from the fire, and let it settle, until tho whites of the 
eggs become separated. Pass through a fino cloth, and tho soup should be 

Note —The rule ia, that all clear soups should he of a light straw-colour, and should 
not savour too strongly of the meat; and that all white or brown thick soups should 
hare no more oonsistency than will enable them to adhere slightly to the spoon when 
hot. 

7--CAEROT SOUP. 

I. 

Ingredients. —4 quarts of liquor in which a leg of mvxton or beef has been 
boiled, a few beef-bones, 6 large carrots, 2 large onions, 1 turnip, seasoning oj 
tall and pepper to taste, 3 lumps of sugar, cayenne. 

Mode. —Put the liquor, hones, onions, turnip, pepper, and salt, into a stew- 
pan and simmer for 3 hours. Scrape and cut the carrots thin, strain the 
soup on them, and stew them till soft enough to pulp through a hair-sieve or 
coarse cloth ; then bod the pulp with the soup, which should be of the con- 
sistency of pea soup. Add cayenne. Pulp only the red part of the carrot, 

and make this soup the day before it is wanted. 

Time, 41; hours. Average cost, 1 \d. P<* d uart - Seasonable from October to 

March. Sufficient for 8 persons. 

n. 

INOREDIENTS.-2 lbs. of carrots, 3 or. of butter, seasoning to taste of salt 

and cayenne, 2 quarts of rich strong slock (No. 1). 

Mode. —Scrape and cut out all specks from the carrots, wash and ^pe them 
dry, and then reduce them into quarter-inch slices. Tat the butter in 
We stewpan, and when it is melted, add 2 lbs. of the sliced carrots, and let 
them ste7gontly for an hour without browning. Add to them th ® S0U P> “ 
allow them to simmer till tender,-say for nearly an hour. Press them 
through a strainer with the soup, and add salt and cayenne if required, 
the whole gently for 5 minutes, skim well, and servo as hot as possible. 

Time, li hour. Average cost, Is. 6 d. per quart. 

8 .— CELERY SOUP. 

Ingredients.—9 heads of celery, 1 teaspoonful of sa^ n^Jo ^. I 
lump of sugar, l pint of strong stock, a pint of cream, and 2 quarts of boding 

V<l Mode -Cut the celery into small pieces ; throw it into the water, seasoned 

Jut -a »d B.u 

through a sieve, add the stock, and simmer it for half an hour. I 

the cream, bring it to the boiling-point, and serve immediately. 

Time. 1 hour. Average cost, Is. per quart, reckoning cream at U per put. 
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9.-A GOOD FAMILY SOTJP. 

Ingredients. — Remains of a cold Longue, 2 lbs. of shin of beef any cold 
pieces qf meat or beef bones, 2 turnips, 2 carrots, 2 onions, 1 parsnip, 1 head of 
celery, 4 quarts of water, £ teacupful of rice; salt and pepper to taste . 

Mode— Put all the ingredients in a stewpan, and simmer gently for 4 hours, 
or until all the goodness is drawn from the meat. Strain off the soup, and let 
it stand to get cold The kernels and soft parts of the tongue must be saved. 
Whon the soup is wanted for use, skim off all the fat, put in the kernels and 
soft parts of the tongue, slice in a small quantity of fresh carrot, turnip, and 
onion ; stew till the vegetables are tender, and serve with toasted bread. 

Time, 5 hours. Average cost, 4*Z. per quart. Seasonable at any timo. 
Sufficient for 8 persons. 

10.—GRAVY SOUP. 

Ingredients. — 4 lbs. of shin of beef a piece of the knucfcte of veal weighing 
3 lbs., a few pieces or trimmings of meat or poultry, 3 slices of nicely favoured 
lean ham, i lb. of butter, 2 onions, 4 carrots, 1 turnip, nearly a head of celery, 
1 blade of mace, 0 cloves, a bunch of savoury herbs, seasoning of salt and pepper 
to taste, 3 lumps of sugar, 5 quarts of boiling soft water. It can be flavoured 
with ketchup, Leamington sauce (see Sauces), or Harvey’s sauce, and a little 
soy. 

Mode. —Slightly brown the meat and ham in the butter, but do not let 
them bum. When this is done, pour to it the water, put in the salt, and as 
the soum rises take it off ; when no more appears, add all the other ingre¬ 
dients, and let the soup simmer slowly by the fire for 6 hours without 
stirring it any more from the bottom ; take it off, and pass it through a 
sieve. When perfectly cold and settled, all the fat should be removed, 
leaving the sediment untouched, which serves very nicely for thick gravies, 
hashes, kc. The flavourings should be added when the soup is heated for 
table. 

Time, 7 hours. Average cost, Is . per quart. Seasonable all the year. 
Sufficient for 12 persons. 


11.—HARE SOUP. 

I. 

Ingredients. — A hare fresh-killed, 1 lb. of lean gravy-beef a slice of ham, 
1 cat rot, 2 onions, a faggot of savoury herbs, \ oz. of whole black pepper, a little 
browned flour, £ pint of port wine, the crumb of 2 French rolls, salt and 
cayenne to taste, 3 quarts of water. 

Mode. —Skin and paunch tho haro, saving the liver and as much blood as 
possible. Cut it in pieces, and put it in a stewpan with all the ingredients, 
and simmer gontly for 5 or 6 hours. As soon as tho prime joints of the hare 
are sufficiently cooked, take them out of the soup, and put them on a plate 
In the lardor until required for uso. This soup should be made tho day before 
it is wantod. Strain through a sieve, put tho best parts of the hare in the 
soup, and eerre, > • w 
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HARE SOUP, 

n. 

Proceed as above; but, instead of putting the joints of the hare in the 
soup, pick the meat from the bones, pound it in a mortar, and add it, with 
the crumb of 2 French rolls, to the soup. Rub all through a sieve ; beat 
slowly, but do not let it boil. Send it to table immediately. 

Time, 5 or 6 hours. Average cost , 1.1. 9 d. per quart. Seasonable from Sep¬ 
tember to February. Sufficient for 8 persons. 

12.-HODGE-FODGE. 

INGREDIENTS.— 2 lbs. of shin of beef, 3 quarts of water , 1 pint of table - 
beer, 2 onions, 2 carrots, 2 turnips, 1 head of celery, pepper and salt to taste, 
thickening of butter and flour . 

Mode .—Put the meat, beer, and water in a stewpan ; simmer for a few 
'minutes, and skim carefully. Add the vegetables and seasoning ; stew gently 
till the meat is tender. Thicken with the butter and flour, and serve with 
turnips and carrots, or spinach and celery. 

Time, 3 hours, or rather more. Average cost, 4d. per quart Seasonable 
at any time. Sufficient for 8 persons. 

13.—SOUP A LA JULIENNE. 

Ingredients.— I pint of carrots, % pint of turnips, i pint of onions, 2 or 
3 leeks, £ head of celery, 1 lettuce, a little sorrel and chervil 
if liked, 2 oz. of hitter, 2 quarts of medium stock (No. 2). 

Mode .—Cut the vegetables into strips about inch 
long, and be particular they are all the same size, or 
some will be hard whilst the others will be done to a 
pulp. Cut the lettuce, sorrel, and chervil into larger 
pieces; fry the carrots in the butter, and pour the stock 
boiling to them. When this is done, add all the other 
vegetables and herbs, and stew gently for nearly an 
hour. Skim off all the fat, pour the soup over thin 
slices of bread cut round about the size of a shilling, 

BTBIPS Or VEGETABLES. and serve . 

Time, li hour. Average cost, 1*. 9 d. per quart. Seasonable all the year. 
Sufficient for 7 or 8 persons. 

Note .—In snmmer, green peas, asparagns-tops, French beans, &c., can be added. 
When the vegetables are very strong, instead of frying them in butter at first, they 
should be blanched, and afterwards simmered in the stock. 

14-MACARONI SOUP. 

Ingredients. —3 oz. of macaroni , a piece of butter the size of a walnut, 
salt to taste, 2 quarts of clear medium stock (A r o. 2). 

Mode. —Throw the macaroni and butter into boiling water, with a pinch of 
salt, and simmer for h an hour. When it is tender,^drain and cut it into thin 
rings or lengths, and drop it into the boiling stock. Stew gently for 5 minutes, 
and servo crated Parmosan cheese with it. 
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Time, J hour. Average cost, is. 6c2. per quart. Seasonable all the year. 
Sufficient for 7 or 8 persons. 

15.—MOCK TURTLE. 

I. 

Ingredients.— \ a calfs head, } lb. of butter, J lb. of lean ham, 2 tablespoon¬ 
fuls of minced parsley, a little minced lemon thyme, sweet marjoram, basil, 
l onions, a few chopped mushrooms (when obtainable), 2 shalots, 2 tablespoonfuh 
)f flour, 2 glasses of Madeira or sherry, force-meat balls, cayenne, salt and mace 
\o taste, the juice of 1 lemon and 1 Seville orange, 1 dessert-spoonful of pounded 
sugar, 3 quarts of best strong stoclc (No. 1). 

Mode.—Scald the head with the skin on, remove the brain, tie the head up 
in a cloth, and let it boil for 1 hour. Then take the meat from the bones, 
cut it into small square pieces, and throw them into cold water. Now take 
the meat, put it into a stewpan, and cover with stock ; let it boil gently for 
an hour, or rather more, if not quite tender, and set it on one side. Melt the 
butter in another stewpan, and add the ham, cut small, with the herbs, 
parsley, onions, shalots, mushrooms, and nearly a pint of stock; let these 
simmer slowly for 2 hours, and then dredge in as much flour as will dry up 
the butter. Fill up with the remainder of the stock, add the wine, let it 
stew gently for 10 minutes, rub it through a sieve, and put it to the calf's 
head; season with cayenne, and, if required, a little salt; add the juice of 
the orange and lemon; and when liked, J teaspoonful of pounded mace, and 
the sugar. Put in the forcemeat balls, simmer 5 minutes, and serve very 
hot. 

Time, Ah hours. Average cost, 35. 6d. per quart, or %s. 6d. without wine oi 
force-meat balls. Seasonable in winter. Sufficient for 10 persons. 

Note .—The bones of the head should be well stewed in the liquor it was first boiled In, 
and will make good white stock, flavoured with vegetables, &e. 


II. 

(More Economical.) 

Ingredients. —A biuchle of veal weighing 5 or 6 lbs., 2 cow-heels, 2 largi 
onions stuck with cloves, 1 bunch of siceet herbs, 3 blades of mace, salt to taste, 
12 peppercorns, 1 glass of sherry, 24 forcemeat balls, a little lemon-juice, 4 quarts 
of water. 

Mode. —Put all the ingredients, excopt the force-meat balls, lemon-juice, 
and wine, in an earthen jar, and stew for 6 hours. Do not open it till cold. 
When wanted for use, skim off all the fat, and strain carefully; place the 
liquor on the fire, cut up the meat into inch-and-a-half squares, put it, with 
the forcemeat balls, lemon-juice, and wine, into the soup, and when it has 
flimmorod for 5 minutes, serve. It can be flavoured with a tablespoonfol of 
anchovy or Harvey’s sauco. 

Time , 6 hours. Average cost , Is. 6d, per quart. Seasonable in winter. 
Sufficient for 8 or 9 persons. 
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le.-MUIiLAGATAWJSTY SOUP. 

Ingredients. — 2 tablespoonfuls of curry-powder, 6 onions, 1 e&m o/ garlic, 

1 00 . of pounded almonds, a lemon-pickle, or mango-juice, to taste; 1 fowl 
or rabbit, 4 sfes of Jacow, 2 quarts of medium stock, or, if wanted very 
good, best stock. 

Mode .—Slice and fry the onions of a nice colour; line the stewpan with the 
bacon ; cut up the rabbit or fowl into small joints, and slightly brown them ; 
put in the fried onions, the garlic, and stock, and simmer gently till the meat is 
tender; skim very carefully, and when the meat is done, rub tho curry-powder 
to a smooth batter with a little stock ; add it to tho soup with tho almonds, 
which must also be first pounded with a little of the stock. Put in seasoning 
and lemon-pickle or mango-juice to taste, and serve boilod rice with it. 

Time, 2 hours. Average cost, Is. 8d. per quart, with stock No. 2. Sea¬ 
sonable in winter. Sufficient for 8 persons. 

Note .—This soop can also be made with breast of veal or calf’s head. Vegetable 
Mullagatawny is made with veal stock, by boiling and pnlping chopped vegetable 
marrow, cucumbers, onions, and tomatoes, and seasoning with curry-powder and cay¬ 
enne. Nice pieces of meat, good ourry-powder, and strong stock, are necessary to 
make this soup good, 

17.— OX-CHEEK SOUP. 

Ingredients. — An ox-cheek, 2 oz. of butter, 3 or 4 slices of lean ham or bacon, 
1 parmip, 3 carrots, 2 onions, 3 heads of celery, 2 blades of mace, 4 cloves, a 
f aggot of savoury herbs, 1 bay-leaf, a teaspoonful of salt, half that of pepper, 
1 head of celery, browning, the oust of a French roll, 5 quarts of water. 

Mode .—Lay the ham in the bottom of the stewpan, with the butter ; break 
the bones of the cheek, wash it clean, and put it on the ham. Cut the vege¬ 
tables small, add them to the other ingredients, and set the whole over a 
slow fire for J of an hour. Now put in tho water, and simmer gently till it 
is reduced to 4 quarts ; take out the floshy part of the cheek, and strain tho 
soup into a clean stewpan ; thicken with flour, put in a head of sliced colory, 
and simmer till the celery is tendor. If not a good oolour, use a littlo brown¬ 
ing. Cut the meat into small square pieces, pour the soup over, and serve 
with the crust of a French roll in the tureen. A glass cf sherry much im¬ 
proves this soup. 

Time, 3 to 4 hours. Average cost, $d. per quart. Seasonable in winter. 
Sufficient for 10 persons. 

18.—OX-TAIL SOUP. 

Ingredients. — 2 ox-tails, 2 slices ofhann, 1 oz. of butter, 3 carrots, 2 turnips, 
3 onions, 1 leek, 1 head of celery, 1 bunch of savoury herbs, 1 bay-leaf, 12 whole 
geppercorns, 4 cloves, a tablespoonful of salt, 3 small lumps of sugar, 2 table¬ 
spoonfuls of ketchup, \ glass of port wine, 3 quarts of water . 

Mode .—Cut up the tails, separating them at tho joints ; wash thorn, and 
put them in a stewpan, with the butter. Put in J pint of wator, and stir 
them over a sharp fire till tho juicos are drawn. Fill up tho stowpan with 
the water, and, when boiling, add tho salt. Skim well; out the vegetables 
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in slices, add them, with the peppercorns and herbs, and simmer very gently 
for 4 hours, or until the tails are tender. Take them out, skim and strain 
the soup, thicken with flour, and flavour with the ketchup and port wine. 
Put back the tails, simmer for 5 minutes, and serve. 

Time, 4.3 hours. Average cost, Is. 6d. per quart. Seasonable in winter. 
Sufficient for 8 or 9 persons. 

19.—PEA SOUP (GREEN). 

Ingredients.— 3 pints of green peas, i lb. of butter, 2 or three thin slices of 
ham, 4 onions sliced , 4 shredded lettuces, the crumb of 2 French rolls, 2 handfuls 
of spinach, 1 lump of sugar, 2 quarts of medium stock (No. 2). 

Mode. —Put the butter, ham, 1 quart of the peas, onions, and lettuces, to a 
pint of stock, and simmer for an hour; then add the remainder of the stock, 
with the crumb of the French rolls, and boil for another hour. Now boil the 
spinach, squeeze it very dry, and rub it, with the soup, through a sieve, to 
give the preparation a good colour. Have ready a pint of young peas boiled ; 
add them to the soup, put in the sugar, give one boil, and serve. If neces¬ 
sary, add salt. 

Time, 23 hours. Average cost, 2s. 0 d. per quart. Seasonable from June to 
the end of August. Sufficient for 6 persons. 

Note. —It will be well to add, if the peas are not quite yonng, a little more sugar. 
Where economy is essential, water may bo used instead of stock for this soup, boiling 
in it likewise the peashells, and using rather a larger quantity of vegetables. 

20.—WINTER PEA SOUP (YELLOW). 

Ingredients. —1 quart of split peas, 2 lbs. of shin of beef, trimmings of meat 
or poultry, a slice of bacon, 2 large carrots, 2 turnips, 5 large onions, 1 head of 
celery, seasoning to taste, 2 quarts of soft water, any bones left from roast meat, 
2 quarts of common stock, or liquor in which a joint of meat has been boiled. 

Mode. — Put the peas to soak over-night in soft water, and float off such as 
rise to the top. Boil them in water till tender enough to pulp \ then add the 
ingredients mentioned above, and simmer for 2 hours, stirring the soup 
occasionally, to prevent it from burning to the bottom of the saucepan. Press 
the whole through a sieve, skim well, season, and serve with toasted bread 
cut in dice. 

Time:, 4 hours. Average cost, 0d. per quart. May be made all the year 
round, but is more suitable for cold woather. Sufficient for 10 persons. 

21.—PEA SOUP (inexpensive). 

Ingredients.— i lb. of onions, i lb. of carrots, 2 oz. of celery, J lb. of split 
peas, a little mint shred fine, 1 tablespoonful of coarse brown sugar, salt and 
pepper to taste, 4 quarts of water , or liquor in which a joint of meat has been 
boiled. 

Mode.—Fry the vegetables for 10 minutes in a littlo buttor or dripping, 
previously cutting them up in small pieces ; pour tho water on them, and 
when noijlng, add tho peas, which should hare beep soaked overnight, as in 
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the preceding recipe. Let them simmer for nearly 3 hours, or until the peas 
aro thoroughly done. Add the sugar, seasoning, and mint; boil for £ of an 
hour, and serve. 

Time, 3J hours. Average cost , l£d. per quart. Seasonable in winter. 
Sufficient for 10 porsons. 

22.—POTATO SOUP. 

Ingredients. —4 lbs. of mealy potatoes boiled or steamed very dry , pepper 
and salt to taste, 2 quarts of medium stock (No. 2). 

Mode. —When the potatoes are boiled, mash them smoothly with a fork, 
that no lumps remain, and gradually put them to the boiling stock ; pass it 
through a siove, season, and simmer for 5 minutes. Skim well, and serve 
with fried bread. 

Time , £ hour. Average cost, 13d. per quart. Seasonable from September 
to March. Sufficient for 8 persons. 

23.-POTAGE PRINTANIER, or SPRING SOUP. 

Ingredients. —£ a pint of green peas if in season, a Utile chervil, 2 shredded 
lettuces, 2 onions, a very small bench of parsley, 2 oz. of butter, the yolks of 3 eggs, 

1 pint of water, seasoning to taste, 2 quarts of medium stock (No. 2). 

Mode. —Put in a very clean stewpan the chervil, lettuces, onions, parsley, 
and butter, to 1 pint of water, and let them simmer till tender. Season with 
salt and pepper ; when done, strain off the vegetables, and put two-thirds of 
the liquor they were boiled in to the stock. Beat up the yolks of the eggs 
with the other third, give it a toss ovor the fire, and at the moment of 
serving, add this, with the vegetables which have been strained off, to the 
soup. 

Time, J of an hour. Average cost, Is. 3d. per quart. Seasonable from May to 
October. Sufficient for 6 or 8 persons. 

24.—RICE SOUP. 

Ingredients. —4 oz. of Patna rice, salt, cayenne, and pounded mace to taste, 

2 quarts of white stock (No. 4). 

Mode. —Throw the rice into boiling water, and let it remain 5 minutes; 
then pour it into a sieve, and allow it to drain well. Now add it to tho stock 
boiling, and allow it to stew till it is quite tender; season to taste. Serve 
quickly. 

Time, 1 hour. Average cost, Is. 6d. por quart. Seasonable all tho year. 
Sufficient for 8 persons, 

25.—TAPIOCA SOUP. 

Ingredients.— 5 oz. of tapioca, 2 quarts of medium stock (No. 2). 

Mode.— Put tho tapioca into cold stock, and bring it gradually to a boil. 
Simmer gently till tender, and serve. 

Time, rather more than 1 hour. Average cost, Is. 3d, or 9d. per quart, 
Seasonable all the year. Sufficient for 8 persons. 

Sago and Semolina soups are made in the same manner as tho above. 
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20.—TURKEY SOUP (a Seasonable Disli at Christmas). 

Ingredients.—2 quarts of medium, slock (No. 2), (he remaw of a cold roast 
turkey, 2 oz. of rice-flour or arrowroot, sail and peppez to taste, 1 tablespoonful 
of Harvey's sauce, and the same of mushroom ketchup. 

Mode .—Cut up the turkey in small piecos, and put it in the stock ; let. it 
simmer slowly until the bones are quite clean. Take the bones out, and work 
the soup through a sieve; when cool, skim well. Mix the rice-flour or 
arrowroot to a batter with a little of the soup; add it with the seasoning and 
sauce, or ketchup; give one boil, and serve. 

Time, 4 hours. Average cost, Is. per quart. Seasonable at Christmas. 
Sufficient for 8 persons. , 

Note. Instead of thickening this sonp, vermicelli or macaron&iay be served in it. 


27-—USEFUL SOUP FOR BENEVOLENT PURPOSES. 

Ingredients. —A n ox-cheek, any pieces of trimmings of beef, which may be 
bought very cheaply (say 4 lbs.), a few bones, any pot-liquor the larder may 
furnish, | peck of onions, 6 leeks, a large bunch of herbs, l lb. of celery {the 
outside pieces, or green tops, do very well), i lb. of carrots, h lb. of turnips, J lb. 
of coarse brown sugar, % a pint of beer, 4 lbs. of common rice or pearl barley, 
l lb. of salt, 1 oz. of black pepper, a few bread-raspings, 10 gallons of water. 

Mode- Cut up the meat in small pieces, break the bones, put them in a 
copper, with the 10 gallons of water, and stew for £ an hour. Cut up the 
vegetables, put them in with the sugar and beer, and boil for 4 hours Two 
houre before the soup is wanted, add the rice and raspings, and keep stirring 
till it is well mixed in the soup, which simmer gently. If the liquor reduces 
too much, fill up with water. 

Time, hours. Average cost, 3d. per quart. 

JfciTw t° 7e reC ' Pe o WM Med “ the wiDter of 1858 b y the Editress, who made, 
dozinTV /'° PP n r ' 01 9 eall0DS 0f thi8 80np > for distribution amongst about a 
htT v 86 nearwhichehe The cost, as will be seen, was not 

great ; but she has reason to behove that it was very much liked, and gave to the 
members of those families a dish of warm, comforting food, in place of tho cold moat 
and piece of bread which form, with too many cottagers, their nsaal meal, when with 

warm dish°eveiy d^y^ 6 * “° 00ldne ’' “** h ™> -pe’nse, a 

28.—VERMICELLI SOUP. 

Ingredients.- i lb. of vermicelli, 2 quarts of clear medium stock (No. 2). 

i? th6 V€ \ miCeUi in the S0U P when ib is boiling; simmer very 
gently for ^ hour, and stir frequently. ^ 

IX-r" U 84 p ” quart - «“ r- 


29.—WHITE SOUP. 

JZ™leTa~i l t' °lTi a ! m0ndt ' ilb - 0f COld veal w ^ry, a thick slice 
o*. . l ^ of fi esh lemon-peel , 1 blade of mace pounded 2 Dint of 

^ 2 hard ' hoiled e 99*> 2 quarts of white stoclc (No. 4) ' 

iMo.-Rodnco tho almond. In . mortar to . pe ^ „ ia 0 , 
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tvator, and add to them the meat, which should bo previously pounded with 
the bread. Beat all togother and add the lemon-peel, very finoly chopped, 
and the maee. Pour the boiling stock on the whole, and simmer for an hour. 
Rub the eggs in the cream, put in the soup, bring it to the boiling-point, 
and serve immediately. 

Time, li hour. Average cosi, Is. 9 d. per quart. Seasonable all the year. 
Sufficient for 8 persons. 

Note .—A more economical white soup may be made by using common veal stock, 
and thickening with rice, flour, and milk. Vermicelli should bo served with it.-~ 
Average cost, 6 d. per quart. 


FISH. 


[Nothing is more difficult than to give the average prices of Fish, inasmuch as a few 
hours of bad weather at sea will, in the space of one day , cause such a difference in its 
supply, that the same fish—a turbot for instance—which may be bought to-day for six or 
seven shillings, will t to-morrow be, in the London markets, worth, perhaps, almost at 
many poundt . The average costs, therefore, which will be found appended to each recipe, 
must be understood as about the average price for the different kinds of fish when the 
market is supplied upon an average, and when the various sorts are (fan average size and 
quality. 

(Ibnbbal Ruxb nr Choosing Fish. — A prof of freshness and goodness in most 
fishes is their being covered with scales; for, if deficient in this respect, it is a sign qf 
their being stale , or haviny been ill-used.'] 

30.—BRIXjIi, 

Ingredients. — J lb. of salt to each gallon of water ; a little vinegar. 

Mode. —Clean the brill, cut off the fins, and rub it over with a little lemon- 
juice, to preserve its whiteness. Set the fish in sufficient cold water to cover 
it; throw in salt in the above proportions, and a little vinegar, and bring it 
gradually to boil; simmer very gently till the fish is dono, which will be in 
about 10 minutes; but the time for boiling, of course, depends entirely on 
the size of the fish. Serve it on a hot napkin, and garnish with cut lemon, 
parsley, horseradish, and a little lobster coral sprinkled over the fish. Send 
lobster or shrimp saueo and plain melted butter to table with it. 

Time, after the water boils, a smail brill, 10 minutes ; a largo brill, 15 to 
20 minutes. Average cost, from 45. to 8s. Seasonable from August to April. 

To Choosb Brill.— The flesh of this fish, like that of turbot, should be of a yellowish 
tint, and should be ohosen on acoount of its thickness. If the flesh has a bluish tint, it 
Is not good. 

31.—COD’S HEAD AND SHOULDERS. 

Ingredients.— Sufficient water to cover the fish; 5 oz. qf salt to eacn gation 
qf water. 

Mode. —Cleanso the fish thoroughly, and rub a vory little salt ovor tho* 
thiok part and insido of tho Ssh, 1 or 2 hou**a beforo dressing it, %s this very * 
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much, improves tho flavour* Lay it in the fish-kettle, with sufficienu cold water 
to cover it. Be very particular not to pour the water on the fish, as it is 
liable to break it, and only keep it just simmoring. If the water should boil 
away, add a little by pouring it in at the side of the Jcettle, and not on the 
fish. Add salt in the above proportion, and bring it gradually to a boil. Skim 
very carefully, draw it to the side of the fire, and let it gently simmer till 
done. Take it out and drain it; serve on a hot napkin, and garnish with cut 
lemon, horseradish, and the liver. 

Time, according to size, l an hour, more or less. Average cost, from 3s. 
to 63 . Sufficient for 6 or 8 persons. Seasonable from November to March, 

jVb^.—Oyster sauce and plain melted hutter should be served with this. 

To Choosb Cod.— The cod should be choseu for the table wheu it is plnmp and round 
uear the tail, wheu the hollow behind the head is deep, and wheu the sides are uudu- 
lated as if they were ribbed. The glutiuous parts abont the head lose their delicate 
flavour after the fish has been twenty-four hours out of the water. The great poiut by 
which the cod should be jndged is the firmness of its flesh ; and although the cod is uot 
firm when it is alive, its quality may be arrived at by pressing the finger into the flesh. 
If this rises immediately, the fish is good; if not, it is stale. Another sign of its good¬ 
ness is, if the fish, when it is cut, exhibits a bronze appearance, like the silver side of a 
round of heef. Wheu this is the case, tho flesh will be firm wheu cooked. Stiffness in 
a cod, or in any other fish, is a sure sign of freshness, though uot always of quality. 
Sometimes codfish, thongh exhibiting signs of rough usage, will eat much better than 
those with red gills, so strongly recommended by many cookery-books. This appearance 
is generally caused hy the fish having heeu knocked about at sea, in the well-boats, in 
which they are conveyed from the fishing-grounds to market. 

32-SALT COD, COMMONLY CALLED « SALT-EISH ” 

Ingredients. — Sufficient water to cover the fish . 

Mode. —Wash the fish, and lay it all night in water, with a J pint of 
vinegar. When thoroughly soaked, take it out, see that it is perfectly clean, 
and put it in the fish-kettle with sufficient cold water to cover it. Heat it 
gradually, and do not let it boil fast, or the fish will be hard. Skim well, and 
when done, drain the fish and put it on a napkin garnished with hard-boiled 
eggs cut in rings. 

Time, about 1 hour. Average cost , 6<2. per lb. Seasonable in the spring. 
Sufficient for each person, J lb. 

Note. — Serve with egg sauce and parsnips. This ia an especial dish on Ash- 
Wednesday. 

33.—COD PIE ( Economical ), 

I. 

Ingredients. — Any remains of cold cod, 12 oysters , sufficient melted butter 
to moisten it; mashed potatoes enough to fill up the dish . 

Mode .—Flake the fish from the bone, and carefully take away all the skin. 
Lay it in a pie-dish, pour over the melted butter and oysters (or oyster sauce, if 
there is any left), ar.J cover with mashed potatoes. Bake for J an hour, and 
p^nd to table of ?. nice brown colour. 

Time, \ hour. Seasonable from November to March. 
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COD PIE. 

n. 

Ingredients.— 2 slices of cod, pepper and salt to taste, \ a teaspoonful of 
grated nutmeg, 1 lojrge blade of pounded mace , 2 oz. of butter, \pint of medium 
stock (No. 2), a paste crust (soo Pastry). For sauce, 1 tablespoonful of stock, 
l pint of cream or milk, thickening of flour or butter, lemon-peel to taste, 
chopped very fine, 12 oysters . 

Mode .—Lay tho cod in salt for 4 hours; then wash it and place it in a 
dish ; season, and add the butter and stock ; cover with the crust, and bake 
for 1 hour, or rather more. Now make the sauce, by mixing the ingredients 
named above ; give it one boil, and pour it into the pie by a hole made at the 
top of the crust, which can easily bo covered by a small piece of pastry cut 
and baked in any fanciful shape—such as & leaf or otherwise. 

Time, hour. Average cost, with fresh fish, 2s. 6d. Seasonable from 
November to March. Sufficient for 6 persons. 

Note. —The remains of cold fish may be used for this pie. 

34.—CURRIED COD. 

Ingredients. —2 slices of large cod, or the remains of any cold fish, 3 oz. of 
bxdter, 1 onion sliced, a teacupful of white stock, thickening of butter and flour, 

1 tablespoonful of curry-powder, pint of cream, salt and cayenne to taste. 

Mode.— Flake the fish, and fry it of a nice brown colour with the butter 
and onions; put this in a stewpan, add the stock and thickening, and simmer 
for 10 minutes. Stir the curry-powder into the cream ; put it, with the sea¬ 
soning, to the other ingredients; give one boil, and serve. 

Time, f hour, Average, cost, with fresh fish, 3$. Seasonable from November 
to March. Sufficient for 4 persons. 

35.—TO DRESS CRAB. j 

Ingredients. —1 crab, 2 tablespoonfids of vinegar, 2 ditto of oil, J teaspoon* 
ful of made mustard; salt, white pepper, and cayenne to taste. 

Mode. —Empty the shells, and thoroughly mix the meat with the above 
ingredients, and put it in the large shell. Garnish with slices of cut lemon 
and parsley. The quantity of oil may be increased when it is much liked. 

Average cost, from 10d. to 2s. Seasonable all the year, but not so good in 
May, Juno, and July. Sufficient for 3 persons. 

To Choosb Cbab.—T he middle-sized crab is the best 5 and tho crab, l£.e the lobster, 
should be judged by its weight ; for if light, it is watery. 

30.-HOT CRAB. 

Ingredients. —1 crab; nutmeg, salt, anclpepper to taste ; 3 oz. of butter, i 
l lb. of bread aumbs, 3 tablespoonfuls of vinegar. ^ 

Mode. —Aftcv having boilod the crab, pick the meat out from the she. -a, 
and mix with it tho nutmeg and seasoning. Cut up the butter m small pieces, 
and add tho bread crumbs and vinegar. Mix altogether, put tho whole in the 
largo shell, and brown before the fire, or with a salamander. 

Time, 1 hour. Average cost, from 10 d. to 2s. Seasonable all tho year, but 
not so good in May, Juno, and July. SUffiii&it for 3 pci sous. 
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87 -JOHN DORY. 

Ingredients. — $ lb. of salt to each gallon of water. 

Mode. —This fish, which is esteemed by most people a great delicacy* la 
drossed in the same way as a turbot, which it resembles in firmness, but not 
in richness. Cleanse it thoroughly, and cut off the fins; lay it in a fish-kettle, 
cover with cold water, and add salt in the above proportion. Bring it gradu¬ 
ally to a boil, and simmer gently for J hour, or longer should the fish be large. 
Serve on a hot napkin, and garnish with cut lemon and parsley. Lobster, 
anchovy, or shrimp sauce, and plain melted butter, should be sent to table 
with it. 

Time, after the water boils, } to l hour, according to size. Average cost, 
3s. to 5s. Seasonable all the year, but best from September to January. 

Not*.— Small John Dories are very good baked. 

38. -B OILED EELS. 

Ingredients. —4 small eels, sufficient water to cover them ; a large hunch of 
parsley . 

Mode. —Choose small eels for boiling; put them in a stewpan with the 
parsley, and just sufficiont water to cover them; simmer till tender. Take 
them out, pour a little parsley and butter over them, and serve some in a 
tureen. 

Time, 1 hour. Average cost , 10 d. per lb. Seasonable from June to March, 
Sufficient for 4 persons. 

39. —STEWED EELS. 

I. 

Ingredients. —2 lbs. of eels , 1 pint of rich strong stock (No, 1), 1 onion, 
3 cloves, a piece of lemon-peel, 1 glass of port or Madeira, 3 tablespoonfuls of 
cream, thickening of flour, cayenne and lemon-juice to taste . 

Mode. —Wash and skin the eels, and cut them into pieces about 3 inches 
long ; pepper and salt them, and lay them in a stewpan ; pour over the stock, 
add the onion stuck with cloves, tho lemon-peel, and the wine. Stew gently 
for 1 hour, or rather moro, and lift them carefully on a dish, which keep hot. 
Strain the gravy, stir to tho cream sufficient flour to thicken ; mix altogother, 
boil for 2 minutes, and add the cayenno and lemon-juice ; pour over the eels, 
and serve. 

Time, £ hour. Average cost for this quantity, 2s. 3 d. Seasonable from June 
to March. Sufficient for 5 or 6 persons. 

n. 

Ingredients. —2 lbs. of middling-sized cels, Ipint of medium stock (No. 2 ), 
i pint of port wine; salt, cayenne, and mace to taste; 1 teaspoonful of essence 
9f anchovy, the juice of } 2 a lemon. 

Mode. — Skin, wash, and clean the eels thoroughly; cut them into pioces 
3 inches long, and put thorn into strong salt and water for 1 hour ; dry them 
woll with a cloth, and fry them brown. Put the stook on with the heads and 
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tails of tho eels, and simmei for £ hour ; strain it, and add all the o 
ingredients. Put in the eels, stew gently for nearly £ hour; serve. 

Time, including the hour for soaking, 2 hours. Average cost , li. 9 d. Sea¬ 
sonable from June to March. Sufficient for 5 or 6 persons. 

40.—FRIED EELS. 

Ingredients. —1 lb. of eels , 1 egg , a few bread crumbs, lvot lard. 

Mode. —Wash the eels, cut them into pieces 3 inches long, trim, and wipe 
them very dry ; dredge with flour, rub them over with egg, and cover with 
bread crumbs; fry of a nice brown in hot lard. If the eels are small, curl 
them round, instead of cutting them up. Garnish with fried parsley. 

Time , 20 minutes, or rather less. Average cost, 10c?. per lb. Seasonable from 
June to March, 

41.—EEL PIE. 

Ingredients. —1 lb. of eels , a little chopped parsley , x shalot , grated nut¬ 
meg, pepper and salt to taste, the juice of £ a lemon, small quantity of force - 
meat, \ pint of good gravy, puff-paste. 

Mode. —Skin and wash the cels, cut them into pieces 2 inches long, and line 
the bottom of the pie-dish with forcemeat. Put in the eels, and sprinkle 
them with the parsley, shalots, nutmeg, seasoning, and lemon-juice, and cover 
with puff-paste. Bake for 1 hour, or rather more ; make the gravy hot, pour 
it into the pie, and serve. 

Time, 1 hour. Average cost , Is. 3 d. Seasonable from June to March. 

42.—FISH AND OYSTER PIE. 

Ingredients. —Any remains of cold fish, such as cod or haddock; 2 dozen \ i 
oysters, pepper and salt to taste, bread crumbs sufficient for the quantity offish ; • • 
£ teaspoonful of grated nutmeg, 1 teaspoonful of finely-dropped parsley, some r 
made melted butter . 

Mode. —Clear the fish from the bones, and put a layer of it in a pie-dish,, 
which sprinkle with pepper and salt; then a layer of bread crumbs, oysters,, 
nutmeg, and chopped parsley. Repeat this till the dish is quite full. A covering: 
may be formed either of bread crumbs, which should be browned, or puff- • 
paste; the latter should be cut into long strips, and laid in cross-bars over the 
fish, with a line of the paste first laid round the edge. Before putting on the. 
top, pour in some made melted butter, or a little thin white sauce, and the 
oyster-liquor, and bake. 

Time, if made of cooked fish, \ to J hour ; if made of fresh fish and puff- 
paste, j hour. Average cost, 2s. 6d. Seasonable from September to April. 

Note .—A nice little dish may be mado by flaking any cold fish, adding a few oysters^ 
keasoning with pepper and salt, and covering with mashed potatoes; i to t hour will 
bake it. 

43.—FISH CAKE. 

Ingredients. —The remains of any cold fish , 1 onion , 1 faggot of sweet ncrbs, % 1 
salt and pepper to taste, 1 pint of water, equal quantities of bread crumbs and ' 
cold potatoes, h teaspoonful of parsley , 1 egg, bread crumbs . 

Mode. —Pick the meat from tho bones of tho fish, which Utter put, with 



»ne head and fins, Into a stewpan with the water ; add pepper and salt, the 
onion and herbs, and stew slowly for gravy about 2 hours ; chop the fish fine, 
and mix it well with bread crumbs and cold potatoes, adding the parsley and 
seasoning ; make the whole into a cake with the white of an egg, brush it over 
with egg, cover with bread crumbs, and fry of a light brown ; strain the gravy, 
pour it over, and stew gently for | hour, stirring it carefully once or twice. 
Serve hot, and garnish with slices of lemon and parsley. 

Time, % hour after the gravy is made. Average cost, 4d., without fish. 

44. —FRIED FLOUNDERS. 

Ingredients. — Flounders, egg, and bread crumbs ; boiling lard . 

Mode. —Cleanse the fish, and, two hours before they are wanted, rub them 
inside and out with salt, to render them firm ; wash and wipe them very dry, 
dip them into egg, and sprinkle over with bread crumbs ; fry them in boiling 
lard, dish on a hot napkin, and garnish with crisped parsley. 

Time, from 5 to 10 minutes, according to size. Average cost, 3 d. each. 
Seasonable from August to November. Sufficient 1 for each person. 

45. —BAKED HADDOCKS. 

Ingredients.— A nice forcemeat (see Forcemeat), butter to taste, egg, and 
bread crumbs . 

Mode. —Scale and clean the fish, without cutting it open much; put in a 
nice delicate forcemeat, and sew up the slit. Brush it over with egg, sprinkle 
over bread crumbs, and baste frequently with butter. Garnish with parsley 
and cut lemon, and serve with a nice brown gravy, plain melted butter, or 
anchovy sauce. The egg and bread crumbs can be omitted, and pieces of 
butter placed over the fish. 

Time, large haddock, | hour; moderate size, | to \ hour. Seasonable from 
August to February. Average cost, from 9 d. upwards. 

40.-BOILED HADDOCK. 

Ingredients.— Sufficient water to cover the fish; £ lb. of salt to each gallon oj 
water. 

Mode. —Scrape the fish, take out the inside, wash it thoroughly, and lay it 
in a kettle, with enough water to cover it, adding salt in the above proportion. 
Simmer gently from 15 to 20 minutos, or rather more, should the fish be very 
large. For small haddocks, fasten the tails in their mouths, and put them 
into boiling water. 10 to 15 minutes will cook them. Serve with plain melted 
butter or anchovy sauce. 

Time, large haddock, \ hour ; small, £ hour, or rather less. Average cost, 
from 9d. upwards. Seasonable from August to February. 

47.—DRIED HADDOCK. 

L 

Dried haddock should be gradually warmod through, either bofore or over a 
nice cloar fire, a little pieco of buttor rubbed over it, and sent expeditiously 
to table on a thoroughly hot dish. 
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A DETiTCIOUS METHOD OF COOKING DRIED HADDOCK. 

Ingredients. —1 large thick haddock, 2 hay-leaves, 1 small lunch of savoury 
herbs , not forgetting parsley, a little butter and pepper ; boiling water. 

Made .—Cut up tho haddock into squaro pieces, raako a basin hot by means 
of hot water, which pour out. Lay in tho fish, with tho bay-leaves and herbs; 
cover with boiling water ; put a plate ovor to keep in the steam, and let it. 
remain for 10 minutes. Take out tho slices, put them in a hot dish, rub over r 
with butter and popper, and serve. 

Time, 10 minutes. Seasonable at any time, but best in winter. 

48.—RED HERRINGS, or YARMOUTH BLOATERS. 

The best way to cook these is to make incisions in the skin across the fish, 
because they do not thon require to be so long on the firo, and will be far' 
better than when cut open. The hard roe makes a nice relish by pounding it , 
in a mortar, with a little anchovy, and spreading it on toast. If very dry, 
soak in warm svater 1 hour before dressing. If they are liked split open, they , 
should be rubbod with a tiny piece of butter previously to being sent to table, 
after they oome from the gridiron. 

49.-BAKED WHITE HERRINGS. 

XNGREDIENT3. —12 herrings , 4 bay-leaves , 12 cloves , 12 allspice, 2small biades- 
of mace, cayenne 'pepper and salt to taste, sufficient vinegar to fill up the dish. 

Mode .—Let the herrings be perfectly fresh ; cut off tho heads/and gut them j 
put them in a pie-dish, heads and tails alternately, and, between each layer:! 
sprinkle over some of the above ingredients. Cover tho fish with the vinegar:, 
and bake for .J hour, but do not use it till quito cold. Tho herrings may be cir t 
down the front, the backbone taken out, and closed again. Sprats done ii: 
this way are very delicious. 

Time, i an hour. Average cost, Id. each. 

To Choobb thb Hbbuing.—T he more scales this fish has, the surer the sign of it. 
freshness. It should also have a bright and silvery look; but if red about the head, i 
\s a sign that it haa been dead for some time. 

50.—LOBSTER SALAD. 

Ingredients. — 1 hen lobster, lettuces, endive, small salad {whatever is in season) f 
a little chopped beetroot, 2 hard-boiled eggs, a few slices of cuciunber. Fo 
dressing, equal quantities of oil and vinegar , 1 teaspoonful of made mustarw 
the yolks of 2 eggs, cayenne and salt to taste, | teaspoonful of anchovy saua \ 
These ingredients should be mixed perfectly smooth, and form a creamy-lookin j 
sauce. 

Mod*.— Wash the salad, and thoroughly dry it by shaking it in a clotl 
Cut upr«<* J ettucos and endive, pour tho dressing on them, and lightly throw i I 
. tho fcu*c*d salad. Mix all woll together with the pickings from tho body of tfc I 
lobfster ; pick the meat from tho shell, cut it up into nico squaro pieces ; put ha 
u- salad the other half roservo for garnishing. Separate tho yolkB fra | 
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the whites of 2 hard-boiled eggs; chop the whites very fine, rub the yolka 
through a sieve, and afterwards the coral from the inside. Put the salad 
lightly on a glass dish, and garnish, first with a row of sliced cucumber, next 
with the pieces of lobster, then the yolks and whites of the eggs, coral, and 
beetroot placed alternately, and so arranged in small separate bunches that 
the colours contrast nicely. 

Average cost, 3 s. 6d. Sufficient for 4 or 5 persons. Seasonable from April 
to October; may be had all the year; but salad is scarce and expensive in 
winter. 

Note .—A few crayfish make a pretty garnishing to lobster salad, 

51.—TO DRESS LOBSTERS. 

When the lobster is boiled, rub it over with a little salad-oil, which wipe 
off again ; separate the body from the tail, break off the great claws, and crack 
them at the joints, without injuring the meat; split the tail in halves, and 
arrange all neatly in a dish, with the body upright in the middle, and garnish 
with parsley. 

Seasonable at any time. 

52.—POTTED LOBSTER. 

Ingredients.— 2 lobsters; seasoning to taste, of nutmeg, pounded mace, 
white pepper, and salt; J lb. of butter, 3 or 4 bay-leaves. 

Mode. —Take out the meat carefully from the shell, do not cut it up, 
Put some butter at the bottom of a dish, lay in the lof*Cer as evenly as 
possible, with the bay-leaves and seasoning between ; cover with butter, 
and bake for | hour in a gentle oven. When done, drain the whole on a sieve, 
and lay the pieces in potting-jars, with the seasoning about them. When 
cold, pour over it clarified butter, and, if very highly seasoned, it will keep 
some time. 

Time, | hour. Average cost for this quantity, is id. Seasonable at any 
time. 

63.—BAKED MACKEREL. 

Ingredients. — 4 middling-sized mackerel, a nice delicate forcemeat (se* 
Forcemeat), 3 oz. of butter ; pepper and salt to taste. 

Mode. —Clean the fish, take out the roes, fill up with forcemeat, and sow up 
the slit. Flour, and put them in a dish, heads and tails alternately, with the 
roes ; and,' between each layer, put some little pieces of butter, and pepper 
wid salt. Bake for £ an hour, and either serve with plain melted butter or a 
maitre d'Mtel sauce. 

Time, \ hour. Average cost for this quantity, Is. lOd. Seasonable from 
April to July. Sufficient for 6 porsons. 

Note .—Baked mackerel may be dressed in the same way aa baked kerringa (see Ho. 40), 
and may also be stewed in wine. 

54.-B OILED MACKEREL. 

Ingredients. —$ lb. of salt to each gallon of water . 

Mode .—-Cleanse the insido of the fish thoroughly, and lay them In ti» 
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kettle with sufficient water to cover thorn, with salt as above ; bring them 
gradually to boil, skim well, and simmer gontly till dono ; dish them on a hot 
napkin, heads and tails alternately, and garnish with fennel. Fcn^l sauce 
and plain melted butter are the usual accompaniments to boiled m^kcrel; 
but caper or anchovy sauco is sometimes served with it. 

Time, after the water boils, 10 minutes ; for large mackerel, allow more 
time. Average cost , from 4 d. Seasonable from April to July. 

Note. —When variety is desired, fillet the mackerel, boil it, and pour over parsley and 
butter ; send some of this, besides, in a tureen. 

To Choose Mackebel. —In choosing this fish, purchasers should, to a great extent, 
be regulated by the brightness of its appearance. If it have a transparent, silvery hue, 
the flesh is good; but if it be red about the head, it is stale. 

55.—BROILED MACKEREL. 

Ingredients.— Pepper and salt to taste; a small quantity of oil. 

Mode .—Mackerel should never be washed when intended to be broiled, bqt 
merely wiped very clean and dry, after taking out the gills and insides. Open 
the back, and put in a little pepper, salt, and oil; broil it over a clear fire, 
turn it over on both sides, and also on the back. When sufficiently cooked, 
the flesh can be detached from the bone, which will be in about 10 minutes for 
a small mackerel. Chop a little parsley, work it up in the butter, with pepper 
and salt to taste, and a squeeze of lemon-juice, and put it in the back. Serve 
before the butter is quite melted, with a maitre dlidtel sauce in a tureen. 

Time , small mackerel 10 minutes. Average cost , from 4c£. Seasonable 
from April to July. 


50.—PICKLED MACKEREL. 

Ingredients.—12 peppercorns, 2 bay-leaves, %pint of vinegar, 4 mackerel. 

Mode .—Boil the mackerel as in the recipe No. 54, and lay them in a dish; 
cake half the liquor they wero boiled in ; add as much vinegar, and the above 
proportion of poppercoms and bay-leaves ; boil this mixture for 10 minutes, 
and when cold, pour it over tho fish. 

Time , £ hour. Average cost , Is. 6d. 

57.—SCALLOPED OYSTERS. 

I. 

fNcREDlENTS. — Oysters, say 1 pint, 1 oz. butter, flour, 2 tablespooTfuls oj ' | 
&hite slock , 2 tablespoonfuls of cream; pepper and salt to taste; bread crumbs, 
oiled, butter . 

Mode. —Scald the oysters in their own liquor ; take them out, beard them, J 
paid strain the liquor free from grit. Put 1 oz. of butter into a stewpan ; when 
melted, dredge in sufficient flour to dry it up ; add tne stock, cream, and 
strained liquor, and give one boil. Put in the oysters and seasoning; lot’ 
them gradually heat through, but do not allow them to boil . Have ready thc.*J 
«c;tll<ip-shells buttered ; lay in the oysters, and as much of the liquid as they 
*>11 hold ; cover them over with bread crumbs, over which drop a little oiled. 
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butter. Brown them in the oven, or before the fire, and serve quickly and 
very hot. 

together, $ hour. Average cost for this quantity, 5s. 6d. Sufficient 
for 6 or 6 persons. 

n. 

Prepare the oysters as in the preceding recipe, put them in a scallop, 
shell or saucer, and between each layer sprinkle over a few bread crumbs, 
popper, salt, and grated nutmeg ; place small pieces of butter over, and bake 
before the fire in a Dutch oven. Put sufficient bread crumbs on the top to 
make a smooth surface, as the oysters should not bo seen. 

Time, about i hour. Average cost, 5s. 2d. Seasonable from Septembor to 
April. 

68. —STEWED OYSTERS. 

Ingredients.—1 pint of oysters, 1 oz. of butter, flour, J pint of cream i 
cayenne and salt to taste, 1 blade of pounded mace . 

Mode. —Scald the oysters in their own liquor ; take them out, beard them, 
and strain the liquor ; put the butter into a stewpan, dredge in sufficient flour 
to dry it up, add the oyster-liquor and mace, and stir it over a sharp fire with 
a wooden spoon ; when it comes to a boil, add the cream, oysters, and 
seasoning. Let all simmer for 1 or 2 minutes, but not longer, or the oysters 
would harden. Serve on a hot dish, and garnish with crofttons or toasted 
sippets of bread. A small piece of lemon-peel boiled with the oyster-liquor, 
and taken out before the cream is added, will be found an improvement. 

Time, altogether 15 minutes. Average cost for this quantity, 6$. 6d. 
Seasonable from September to April. Sufficient for 6 persons. 

69. —TO KEEP OYSTERS, 

Put them in a tub, and cover them with salt and water.Let them remain 
for 12 hours, when they are to be taken out, and allowed to stand for another 
12 hours without water. If left without water every alternate 12 hours, they 
will be much better than if oonstantly kept in it. Never put the same water 
twice to them. 

00.—FRIED PLAICE. 

Ingredients. — Hot lard or clarified dripping, egg, and bread crumbs. 

Mode. —This fish is friod in the same manner as soles. Wash and wipe 
them thoroughly dry, and let them remain in a cloth until it is time to dress 
them. Brush them over with egg, and cover with bread crumbs mixed with a 
little flour. Fry of a nice brown in hot dripping or lard, and garnish with 
fried parsley and cut lemon. Send them to table with shrimp-sauce and plain 
melted butter. 

Time . about 5 minutes. Average cost, 3 d. each. Seasonable from May to 
Novembor. Sufficient, 4 plaice for 4 persons. 

Note. Plaico may be boilod plain, and aorved with melted butter. Garniah with 
Rtrsley and cat lemon. 
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Gl.-B OILED 8ALM.ON, 

INGREDIENTS.—6 oz* of salt to each gallon of water, --ruffcinl water to covti 
live fish. 

Mode, —Scale and clean the fish, and be particular that no blood is left 
inside ; lay it in the fish-kettle with sufficient cold water to cover it, adding 
salt in tho above proportion. Bring it quickly to aboil, takeoff all the eoum, 
and let it simmer gently till the fish is done, which will be when the meat 
separates easily from the bone. Exporience alone can teach the cook to fix 
the time for boiling fish ; but it is especially to be remembered, that it should 
never be underdressed, as then nothing is more unwholesome. Neither lot it 
remain in the kettle after it is sufficiently cooked, as that would render it 
insipid, watery, and colourless. Drain it; and if not wanted for a few 
minutes, keep it warm by means of warm cloths laid over it. Serve on a hot 
napkin, garnish with cut lemon and parsley, and send lohster or shrimp 
sauce and plain melted butter to table with it. A dish of dressed cucumber 
usually accompanies this fish. 

Time, 8 minutes to each lb. for large thick salmon ; 6 minutes for thin fish. 
Average cost, in full season, Is, to Is, 6d, per lb. Seasonable from April to 
August Sufficient, \ lb., or rather less, for each poison. 

Note, —Cnt lemon should be pnt on the table with this fish ; and a little of the juice 
squeezed over it is considered by many persons a most agreeable addition. Boiled 
peas are else, by some oonnoisseurs, considered especially adapeed to be served with 
solmen. 

To Choose Salmon.— Te be good, the belly should be firm and thick, which may 
readily be ascertained by feeling it with the thumb and finger. The circumstance of 
this fish having red gills, though given as a standing rule in most cookery-books, as a 
aign of its geodness, is not at all to be relied on, as this quality oan bo easily given 
them by art. 

02.-SALMON CUTLETS. 

Cut the slices 1 inch thick, and season them with pepper and salt; butter 
a sheet of white paper, lay each slice on a separate piece, with their ends 
twisted ; broil gently over a clear fire, and serve with anchovy or caper sauce. 
When higher seasoning is required, add a few chopped herbs and a little 
spice. 

Time, 6 to 10 minutes. 

63.—PICKLED SALMON. 

Ingredients.— Salmon, h oz. of whole pepper, £ oz, of whole allspice^ 
I teaspoonful of salt, 2 bay-leaves, equal quantities of vineqar and the liquor 
in which the fish %cas boiled. 

Mode* —After the fish comes from tahlc, lay it in a nico dish with a covet 
to it, as it should be excluded from the air, and take away tho bono ; boil tho 
liquor and vinegar with the other ingredients for 10 minutes, and let it stand 
to get cold \ pour it over the salmon, and in 12 hours it will bo fit for th« 
tahle. 

Tima, 10 minutes. 
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04.—CRIMPED SKATE. 

Ingredients.— £ £6. 0 / salt to each gallon of water. 

Made* —Cloan, skill, and cut the fish into slices, which roll and tie round 
rith string. Have ready some water highly salted ; put in the tisb, and boil 
till it is done. Drain well, remove the string, dish on a hot napkin, and serve 
with melted butter, caper, or anchovy sauce. It may be dished without a 
napkin, and the sauce poured over. 

Time , about 20 minutes. Average cost , Qd. per lb. Seasonable from August 
bo April. 

To Oaoosii Skats.—T his fish should he chosen for its firmness, breadth, and thick¬ 
ness, and should have a creamy appearance. When crimped, it should not be kept 
longer than a day or two, as all kinds of crimped fish soon become sour. Skate should 
never be eaten out of season, as it is liable to produce diarrhoea and other diseases. 

05.—TO BAKE SMELTS. 

Ingredients. —12 smelts, bread crwnbs, £ lb. of fresh butter , 2 blades of 
;pounded mace ; salt and cayenne to taste. 

Mode. —Wash, and dry the fish thoroughly in a cloth, and arrange them 
nicely in a flat baking-dish. Cover them with fine bread crumbs, and place 
little pieces of butter all over them. Season and bake for 15 minutes. Just 
before serving, add a squeeze of lemon-juice, and garnish with fried parsley 
and cut lemon. 

Time, | hour. Average cost, 2 3 . per dozen. Seasonable from October to 
May. Sufficient for 6 persons. 

To Choose Sir blts.—W hen good, this fish is of a fine silvery appearance, and whec 
alive, their backs are of a dark brown shade, which, after death, fades to a light fawn. 
They ought to have a refreshing fragrance, resembling that of a cucumber. 

66.-TO FRY SMELTS. 

Ingredients. -Egg and bread crumbs, a little flour, boiling lard. 

Mode. —Smelts should be very fresh, and not washed more than is necessary 
to clean them. Dry them in a cloth, lightly flour, dip them in egg, 
sprinkle over with very fine bread crumbs, and put them into boiling lard. 
Fry of a nice pale brown, and be careful not to take off the light roughness of 
the crumbs, or their beauty will be spoiled. Dry them before the fire on a 
drainer, and serve with plain melted butter. This fish is often used as a 
garnish. 

Time, 5 minutes. Average cost, 2 s. per dozen. Seasonable from October to 
1 May. 

07.—SOLE OR COD PIE. 

Ingredients. —The remain of cold boiled sole or cod , seasoning to taste oj 
pepper, salt , and pounded mace , 1 dozen oysters to each lb. of fish, 3 tablespoon - 
fuls of white stock, 1 teacupful of cream thickened with flour, puff-paste. 

Mode. —Clear the fish from tho >>ones, lay it in a pie-dish, and between eaoh 
layer put a fow oysters and a little soasoning ; add the stock, and, when liked, 
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a small quantity of butter ; cover with puff-paste, and bake for ^ hour. Boii 
the cream with sufficient flour to thicken it; pour in the pie, and servo. 

Time , $ hour. Average cost for this quantity, lOcf. Seasonable at any tuna. 
Sufficient for 4 persons. 

08.-FRIED BOLEB. 

Ingredients.— 2 middling-sized soles, hot lard or clarified dripping, egg t 
and bread crumbs. 

Mode. —Skin and carefully wash the soles, and cut off the fins ; wipe them 
very dry, and let them remain in the cloth until it is time to dress them. 
Have ready some fine bread crumbs and beaten egg ; dredge the solos with 
a little flour, brush them over with egg, and cover with bread crumbs. Put 
them in a deep pan, with plenty of clarified dripping or lard (when the 
expense is not objected to, oil is still better), heated, so that it may neither 
seoreh the fish nor make them sodden. When they are sufficiently cooked on 
one side, turn them carefully, and brown then? on the other: they may be 
considered ready when a thick smoke rises. Lift them out carefully, and lay 
them before the fire on a reversed sieve and soft paper, to absorb the fat. 
p artieular attention should be paid to this, as nothing is more disagreeable 
tV^ greasy fish : it may be easily avoided by dressing it in good time, 
and allowing a few minutes for it to get thoroughly crisp, and free from 
greasy moisture. Dish the soles on a hot napkin, garnish with cut lemon 
and fried parsley, and send them to table with shrimp sauce and plain molted 
butter. 

Time, 10 minutes for large solos; less time for small ones. Average cost, 
from Is. to 2«. per pair. Seasonable at any time. Sufficient for 4 or 5 persons. 

09.—SPRATS. 

Sprats Rwtiuld be cooked very fresh, which can be ascertained by their bright 
and sparkling eyes. Wipe them dry ; fasten them in rows by a skewer run 
through the eyes; dredge with flour, and broil them on a gridiron over a nice 
clear fire. The gridiron should be rubbed with suet Servo very hot 

Time, 3 or 4 minutes. Average cost, \d. per lb. Seasonable from November 
to March. 

To Choose Spbats.—C hooae these from their silvery appearance, as the brighter they 
are, so are they the fresher. 

70.—BPRATB FRIED IN BATTER. 

Ingredients. —2 eggs, flour, bread crumbs; seasoning of salt and pepper to 
taste. 

Mode.— Wipe tho sprats, and dip them in a batter made of the above 
ingrodionts. Fry of a nice brown, servo very hot, and garnish with fnod 
parsley. 

Sprats may bo baked liko herrings. (See No. 4fl.) 

71.—BOILED TURBOT. 

Ingredients.—( i oz. of salt to each gallon of water. 

.Uodc.-Vh oobo ft middling-sized turbot, for they are invariably the mod 
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valuable : if very large, the meat will be tough and thready. Three oi lour 
hours before dressing, soak the fish in salt and water to take off the slime ; 
then thoroughly cleanse it, and with a knife make an incision down the middle 
of the back, to prevent the skin of the belly from cracking. Rub it over with 
lomon, and be particular not to cut’off the fins. Lay the fish in a very clean 
turbot-kettle, with sufficient cold water to cover it, and salt in the above pro- 
poition. Let it gradually come to a boil, and skim very carefully; keep It 
gently simmering, and on no account let it boil fast, as the fish would be liable 
to break, and so have a very unsightly appearance. When the meat separates 
easily from the bone, it is done ; then take it out, let it drain well, and dish 
it on a hot napkin. Rub a little lobster spawn through a sieve, sprinkle it 
over the fish, and garnish with tufts of parsley and cut lemon. Lobster or 
shrimp sauce, and plain melted butter, should be sent to table with it. 

Time, after the water boils, about £ hour for a large turbot; middling 
size, about 20 minutes. Average cost , large turbot, from 10s. to 215.; middliug 
size, from 8 s. to 155. Seasonable at any time. Sufficient , 1 middling-sized 
turbot for 8 persons. 

72.—BOILED WHITING. 

Ingredients. —£ lb. of salt to each gallon of water. 

Mode. —Cleanse the fish, but do not skin them ; lay them in a fish-kettle, 
with suffieiont cold water to cover them, and salt in the above proportion. 
Bring them gradually to a boil, and simmer gently for about 5 minutes, or 
rather more should the fish be very large. Dish them on a hot napkin, and 
garnish with tults of parsley. Serve with anchovy or caper sauce and plain 
melted butter. 

Time, after the water boils, 5 minutes. Average cost for small whitings, 4 d. 
each. Seasonable all the year, but best from October to March. Sufficient , 1 
small whiting for each person. 

- To Choose Whitino.— Chooae for the firmness of its flesh and the silvery hue of its 
appearance. 

78.—BROILED WHITING. 

Ingredients. —Salt and water , flour. 

Mode. —Wash the whiting in salt and water ; wipe them thoroughly, and let 
them remain in the cloth to absorb all moisture. Flour them well and broil 
over a very clear fire. Servo with maitre d'hbtel sauce or plain melted butter. 
(See Sauces.) Be careful to preserve the liver, as by some it is considered very 
delicato. 

Time , 5 minutos for a small whiting. Average cost , 4c£. each. Seasonable all 
tho yoar, but be3t from Octobor to March. Sufficient , 1 small whiting for 
each person. 

74.—PRIED WHITING. 

Ingredients. —Egg and bread crumbs , a little flour t hot lard or clarified 
dripping. 

Mode. —Take off tho skin, clean and thoroughly wipe the fish free from all 
moisture, as this is most essential, in order that tho egg and bread crumbs 


68 


BAU0E3, ETO. 


may properly adhore. Fasten the tail in the mouth by means of a small 
ekewer, brush tho fish ovor with egg, dredge with a little flour, and cover with 
bread crumbs. Fry them in hot lard or elarified dripping of a meo colour, and 
serve them on a napkin, garnished with fried parsley. Send them to table 
with shrimp sauce and plain molted butter. 

Time , about 6 minutes. A verage cost , 4 d. each. Seasonable all the year, 
but bost from October to March. Sufficient, 1 small whiting for each person. 
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75.-AFFLE SAUCE FOR GEESE, FORK, &c. 

Ingredients. — Q good-sized apples, sifted sugar to taste, a piece of butter the 
size of a walnut, water. 

Mode .—Pare, core, and quarter the apples, and throw them into cold 
water to preserve their whiteness. Put them in a saucepan, with sufficient 
water to moisten them, and boil till soft enough to pulp. Beat them up, 
adding sugar to taste, and a small piece of butter. This quantity is suffieieBt 
for a good-sized tureen. 

Time , according to the apples, about \ hour. Average cost , 4 d. Sufficient, 
this quantity, for a gooso or couple of ducks. Seasonable from August to 
March. 

76.—BREAD SAUCE (to serve with Roast Turkey, Fowl, 

Game, &c.). 

Ingredients.—1 pint of milk , \ lb. of the crumb of a stale loaf, 1 onion; 
pounded mace , cayenne, and salt to taste ; 1 oz. of butter. 

Mode. —Peel and quarter the onion, and simmer it in the milk till perfectly 
tender. Break the bread, whieh should be stale, into small pieces, carefully 
picking out any hard outside pieces ; put it in a very clean saucepan, strain 
the milk over it, eover it up, and let it remain for an hour to soak. Now 
beat it up with a fork very smoothly, add a seasoning of pounded maeo, 
cayenno, and salt, with 1 oz. of butter; give the whole one boil, and servo. 
To enrieh this sauce, a small quantity of cream may be added just before 
sending it to table. 

Time, altogether, 1$ hour. Average cost for this quantity, id. Sufficient 
to serve with a turkey, pair of fowls, or brace of partridges. 

77.—CAPER SAUCE FOR BOILED MUTTON. 

Ingredients.— h pint of melted butter {No. 81), 3 tablespoonfuls. <f capers 
or nasturtiums , 1 tablespoonful of their liquor. 

Mode. —Chop the capers twiee or thrice, and add them, with their liquor, 
fco £ pint of molted butter, mado very smoothly; keep stirring well; let the 
aauce just simmer, and servo in a tureen. Pickled nasturtium pods are fins- 
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davoured, and by many are eaten in preference to capers. They make an 
excellent sauce. 

Time, after the melted butter is made, 2 minutes to simmer. Average cost 
for this quantity, 8 d. Sufficient to serve with a leg of mutton. Seasonable at 
any time. 

78-EGO- SAUCE FOB SALT FISH. 

Ingredients.— 4 eggs, J pint of melted butter (No, 81); when liked a very 
little lemon-juice. 

Mode.-— Boil the eggs until quite hard, which will be in about 20 minutes, and 
put them into cold water for £ hour. Strip off the shells, chop the eggs into 
small pieces, not, however, too fine. Make the melted butter very smoothly, 
by recipe No. 81; when boiling, stir in the eggs, and serve very hot. 
Lemon-juice may be added at pleasure. 

Time, 20 minutes to boil the eggs. Average cost, 8d. Sufficient for 3 
or 4 lbs. of fish. 

Note.— When a thicker sauce is required, use one or two moro eggs to tho same 
quantity of melted butter. 

79.—FENNEL SAUCE FOB MACKEBEL. 

Ingredients. — l pint of melted butter (No. 81), rather more than tablespoon¬ 
ful of chopped fennel. 

Mode. —Make the melted butter very smoothly, by recipe No. 81; chop the 
fennel rather small, carefully cleansing it from any grit or dirt, and put it to 
the butter when it is on the point of boiling. Simmer for a minute or two, 
and serve in a tureen. 

Time, 2 minutes. Average cost, 4 d. Sufficient to serve with 5 or 0 

mackerel. 

80.—LOBSTEB SAUCE, to serve with Turbot, Salmon, Brill, &c. 

(Very good.) 

Ingredients. — 1 middling-sited hen lobster, 1 pint of melted butter (No. 81), 
1 tablespoonful of anchovy sauce, £ oz. of butter, salt and cayenne to taste, a 
little pounded mace when liked , 2 or 3 tablespoonfuls of cream. 

Mode. —Choose a hen lobster, as this is indispensable, in order to render 
this sauce as good as it ought to be. Pick the moat from the shells, and cut 
it into small square pieces; put the spawn, which will be found under the 
tail of the lobster, into a mortar with .J oz. of butter, and pound it quite 
smooth ; rub it through a hair-sieve, and cover up till wanted. Mako 1 pint 
of melted butter by rocipe No. 81 \ put in all the ingrodients oxeept the 
lobster-meat, and well mix tho sauce before the lobster is added to it, as it 
should retain its square form, and not come to table shredded and ragged. 
Put in the meat, let it get thoroughly hot, but do not allow it to boil, as the 
colour would immediately be spoiled ; for it should bo remembered that this 
sauce ought always to have a bright red appearanco. If it is intended to bo 
served with turbot or brill, a little of the spawn (dried and rubbed through & 
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siove without butter) should be saved to garnish with; but as the appearance 
of the sauce so much depends on having a proper quantity of spawn, tho loss 
used for garnishing the bettor. 

Time, 1 minute to simmer after the lobster has become thoroughly hot 
hrough. Average cost , for this quantity, 2s. Seasonable at any time. 
Sufficient to serve with a small turbot, a brill, or salmon for 6 persons. 

Note .— Melted butter made with milk, No. 82, will be found to answer very well for 
lobster sauce, as by employing it a better colour will be obtained. Less quantity 
fhar the above may be made by using a very small lobster, to which add only \ pint of 
n elted butter, and season as above. Where economy is desired, the cream may be 
dispensed with, and a lobster left from table may be converted into a very good eauce, 
if used before the fish is allowed to become stale. 

81.-MELTED BUTTER 
L 

Ingredients. — i lb. of butter, a dessertspoonful of Hour , 2 wine-glassfuls 
of water, salt to taste . 

Mode. —Cut the butter up into small pieces, put it into a saucepan, dredge 
over the flour, and add the water and a seasoning of salt; stir it one way con¬ 
stantly till the whole of the ingredients are melted and thoroughly blended. 
Let it just boil, when it is ready to serve. If the butter is to be melted with 
cream, use the same quantity as of water, but omit the flour ; keep stirring it, 
but do not allow it to boil. 

Time, 1 minute to simmer. Average cost for this quantity, 4 <L 

n. 

(More Economical.) 

Ingredients. —2 01 . of butter, 1 dessertspoonful of flour, salt to taste, ± pint 
of water. 

Mode.—Mix the flour and water to a smooth batter, which put into a sauce¬ 
pan. Add the butter and a seasoning of salt; keep stirring one way till all the 
ingredients are melted and perfectly smooth ; let the whole boil for a minute 
or two, and serve. 

Time, 2 minutes to simmer. Average cost for this ^quantity, 2 d. 

82.—MELTED BUTTER MADE WITH MILK. 

Ingredients. —1 teaspoonful of flour, 2 oz. butter, | pint of milk, a few 
grains of salt. 

Mode. —Mix the butter and flour smoothly together on a plate ; put it into 
a lined saucepan, and pour in the milk. Keep stirring it one way over a sharp 
fire ; let it boil quickly for a minute or two, and it is ready to serve. This is 
a very good foundation for onion, lobster, or oyster sauco, and la the melted 
butter wo recommend in preference to oithor of tho preceding: using milk 
instead of water mak.os the preparation look so much whiter and more 
delicate. 

Time , altogether, 10 minutes. Average cost for this Quantity, 3d. 
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8S.-MINT SAUCE, to serve with Boast Lamb. 

Ingredients. —4 dessertspoonfuls of chopped mint, 2 dessertspoonfuls of 
pounded white sugar, i pint of vinegar. 

Mode.— Wash the mint, which should be young and fresh-gathered, free 
from grit; pick the leaves from the stalks, mince them very fine, and put 
them into a tureen ; add the sugar and vinegar, and stir till the former is 
dissolved. This sauce is better by being made 2 or 3 hours before wanted for 
table; as tho vinegar then becomes impregnated with the flavour of the mint. 
By many persons, the above proportion of sugar would not be considered 
sufficient; but as tastes vary, we have givon the quantity which we have 
found to suit the general palate. 

Average cost , 3ti. Sufficient to serve with a middling-sized joint of lamb. 

Note. —Where green mint is scarce and not obtainable, mint vinegar may be substi¬ 
tuted for it, and will be found very acceptable in early spring. 

84.—OYSTEB SAUCE, to serve with Pish, Boiled Poultry, <fcc. 

Ingredients. —3 dozen oysters , £ pint of melted butter, made with milk 
(No. 82). 

Mode .—Open the oysters carefully, and save their liquor; strain it into a 
clean saucepan (a lined one is best); put in the oysters, and let them just come 
to the boiling-point, when they should look plump. Take them off the fire 
immediately, and put the whole into a basin. Strain the liquor from them, 
mix with it sufficient milk to make h pint altogether, and follow the directions 
of No. 82. When the melted butter is ready and very smooth, put in the 
oysters, which should be previously bearded, if you wish the sauce to be really 
nice. Set it by the side of the fire to get thoroughly hot, but do not allow it 
to boil, or the oysters will immediately harden. Using cream instead of milk 
makes this sauce extremely delicious. When liked, add a seasoning of 
cayenne, or anchovy sauco; but, as we have before stated, a plain sauce 
should be plain, and not be overpowered by highly-flavoured essences ; there¬ 
fore we recommend that the above directions be implicitly followed, and no 
seasoning added. 

Average cost for this quantity, 5s. 6d. Sufficient for 6 persons. Never allow 
fewer than 6 oysters to 1 person, unless the party is very large. Seasonable 
from September to April. 

A more economical sauce may be made by using a smaller quantity of oysters, and 
not bearding them before they are added 1 to the sauce : this may answer the purpose, 
but we cannot undertake to recommend it as a mode of making this delicious adjunct 
to fish, &c. 

86.—PARSLEY AND BUTTER, to sorve with Calf’s Head, 
Boiled. Powls, &c. 

Ingredients. — 2 tablespoonfuls of minced parsley , A pint of melted butter 
(No. 81 or 82). 

Mode. Put into a saucepan a small quantity of water, slightly salted, and 
wnen it boils, throw in a good bunch of parsley which has been previous! j 
washed and tied together in a bunch; let it boil for 5 minutes, drain it, mince 
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the kaves very fine, and put the abovo quantity in a tureen ; pour over it 4 
pint of amoothly-mado melted butter ; stir once, that tho ingrodients may be 
thoroughly mixed, and servo. 

Time, 5 minutos to boil tho parsloy. Average cost , id. Sufficient for 1 
large fowl ; allow rathor more for a pair. Seasonable at any time. 

Note.— Sometimes, in the middle of winter, parsley-leaves are not to be had, when 
the following will bo found an excellent substitute:—Tie np a little parsley.sced in a 
small piece of muslin, and boil it for 10 minntes in a small quantity of water; nse this 
water to make the melted butter with, and throw into it a little boiled spinach, minced 
rather fine, which will have an appearance similar to that of parsley. 

86.-WHITE ONION SAUCE, for Boiled Rabbits, Roast 
Shoulder of Mutton, &c. 

Ingredients. — 9 large onions, or 12 middle-sized ones, 1 pint of melted 
butter made with milk (No. 82), £ teaspoonful of salt , or rather more. 

Mode. —Peel the onions and put them into wator to which a little salt has 
been added, to preserve thoir whiteness, and let them remain for \ hour. Then 
put them in a stewpan, cover them with water, and let them boil until tender; 
and, if the onions should be very strong, change the water after they have 
been boiling for £ hour. Drain them thoroughly, chop them, and rub them 
through a sieve. Make 1 pint of melted butter, by recipe No. 82, and when 
that boils, put in the onions, with a seasoning of salt; stir it till it simmers, 
when it will be ready to serve. If these directions are carefully attended to, 
this onion sauce will be delicious. 

Time, from 5 to 1 hour, to boil the onions. Average cost , 9d. per pint. 
Sufficient to serve with roast shoulder of mutton or boiled rabbit. Seasonable 
from August to March. 

Note.— To make this sance very mild and delicate, nse Spanish onions, which can be 
procured from the beginning of September to Christmas. 2 or 3 tablespoonfuls of cream 
added, jnst before serving, will be found to improve its appearance very ranch. Small 
onions, when very young, may be cooked whole, and served in melted butter. A sieve 
or tammy should be kept expressly for onions : an old but perfectly clean one answers 
tho purpose, as i* is liable to retain the flavour and smell, which of course would be 
excessively disagreeable in delicate preparations. 

87.—SHRIMP SAUCE, for Various Kinds of Fish. 

Ingredients.—^ pint of melted butter (No. 82), $ pint of picked shrimps , 
cayenne to taste . * 

Mode .—Make the melted butter very smoothly by rocipe No. 82; shell the j 
shrimps (sufficient to make % pint when pickod), and put them into tho butter; t 
season with cayonne, and let the sauce just simmer, but do not allow it to 
boil. When liked, a teaspoonful of anchovy sauco may be added. 

Time, 1 minute to simmor. Average cost , 6 d. Sufficient for 3 or 4 persons. 

88.—WHITE SAUCE (Good). 

Ingredients.— $ pint of white stock (No. 4), £ pint of cream, 1 dessert- 
spoonful of flour, salt to taste. 

Mock.—Have ready a delicatoly-oloan saucepan, into which put tho 
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which should be well flavoured with vegetables, and rather savoury; mix the 
flour smoothly with the croam, add it to the stock, season with alittlo salt, and 
boil all theso ingredients very gently for about 10 minutes, keeping them well 
stirred the whole time, as this sauce is very liable to burn. 

Time , 10 minutes. Aver, cost , Is. 3d. Sufficient for a pair of fowls. Season¬ 
able at any time. 

89.—WHITE SAUCE, made without Meat. 

Ingredients. —2 oz. of butter , 2 small onions, 1 carrot, £ a small teacupful 
of flour, 1 pint of new milk, salt and cayenne to taste . 

Mode .—Cut up the onions and carrot very small, and put them into a stew- 
pan with the butter; simmer them till the butter is nearly dried up ; then 
stir in the flour and add the milk ; boil the whole gently until it thickens, 
strain it, season with salt and cayenne, and it will be ready to serve. 

Time, { hour. Average cost, bd. Sufficient for a pair of fowls. Seasonable 
at any time. 

90.—WHITE SAUCE (a very Simple and Inexpensive Method). 

Ingredients. —1J pint of milk, 1£ oz. of rice, 1 strip of lemon-peel, 1 small 
blade of pounded mace, salt and cayenne to taste. 

Mode. —Boil the milk with the lemon-peel and rice until tho latter is per¬ 
fectly tender ; then tako out the lemon-peel and pound the milk and rice toge¬ 
ther ; put it back into the stewpan to warm, add the mace and seasoning, 
give it one boil, and serve. This sauce should be of the consistency of thick 
cream. 

Time, about h hour to boil the rice. Average cost, 4 d. Sufficient for a pair 
of fowls. Seasonable at any timo. 

Ql.-GEHERAIi STOCK FOR GRAVIES. 

Either of the stocks Nos. 1 or 2 will be found to answer very well for 
the basis of many gravies, unless theso are wanted very rich indeed. By 
the addition of various store sauces, thickening, and flavouring, the stocks 
here referred to may be converted into very good gravies. It should be borne 
in mind, howevor, that the goodness and strength of spices, wines, flavourings, 
&c., evaporate, and that they lose a great deal of their fragrance, if added to 
the gravy a long time before they are wanted. If this point is attended to, a 
saving of one half the quantity of these ingredients will be effected, as, with 
long boiling, the flavour almost entirely passes away. The shank-bones of 
mutton, previously well soaked, will be found a great assistance in enriching 
gravies; a kidney or molt, beef skirt, trimmings of meat, &c. &c., answer 
very well when only a small quantity is wanted ; and, as we have before ob¬ 
served, a good gravy need not necessarily be so very expensive, for econo¬ 
mically-prepared dishes are oftentimes found as savoury and wholesome aa 
dearer ones. The cook should also remember that the fragrance of graviea 
should not be overpowered by too much spico, or any strong essences, and 
that they should always be warmed in a bain marie after they are flavoured. 
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cr else in a jar or jug placed in a saucepan of boiling water. The remains 
of roast-moat gravy should always bo saved; as, when no meat is at hand, a 
vory nico gravy in hasto may be mado from it, which, whon added to hashes, 
ragotits, &e., is a gTeat improvemont. It will be well to mention that gravies, 
like soups, are always very much nicer if made, with tho exception of the 
flavourings, the day before they are wanted. 

92.-BROWNING FOR GRAVIES AND SAUCES. 

The browning for soups (see No. 5) answers equally well for sauces and 
gravies, when it is absolutely necessary to colour them in this manner; but 
where they can be made to look brown by using ketchup, wino, browned flour, 
tomatoos, or any colour sauce, it is far preferable. As, however, in cooking, 
so much depends on appearance, perhaps it would be as well for the inexperi¬ 
enced cook to use the artificial means (No. 5). When no browning is at 
hand, and the colour of the gravy is to be heightened, dissolve a lump of 
sugar in an iron spoon over a sharp fire ; when it is in a liquid state, drop it 
into the sauce or gravy quite hot. Care, however, must be taken not to put 
in too much, as it would impart a very disagreeable flavour. 

93.—A GOOD BEEF GRAVY FOR POULTRY, GAME, &c. 

Ingredients.— h lb. of lean beef 1 pint of cold water , 1 shalot or small 
onion, \ a teaspoonful of salt , a little pepper, 1 tablespoonful of Harvey's sauce 
or mushroom ketchup, £ a teaspoonful of arrowroot. 

Mode. —Cut up the beef into small pieces, and put it, with the water, into a 
stewpan. Add the shalot and seasoning, and simmer gently for 3 hours, 
taking care that it does not boil fast. A short time beforo it is required, take 
the arrowroot, and having mixed it with a little cold water, pour it into the 
gravy, which keep stirring, adding the Harvey's sauce, and just letting it boiL 
Strain off the gravy in a tureen, and serve very hot. 

Time, 3 hours. Average cost , 8d. per pint. 

94.—BROWN GRAVY. 

Ingredients. —2 02 . of butter, 2 large onions, 2 lbs. of shin of beef, 2 small 
slices of lean bacon (if at hand), salt and whole pepper to taste, 3 cloves , 2 
quarts of water. For thickening, 2 oz. of butter, 3 oz. of flour. 

Mode. —Put the butter into a stewpan ; sot this on the fire, throw in the 
unions cut in rings, and fry thorn a light brown ; then add the beef and bacon, 
which should be cut into small square pieces ; season, and pour in a teacupful 
of water ; let it boil for about 10 minutes, or until it is of a nice brown colour, 
occasionally stirring the contents. Now fill up with water in tho abovo pro¬ 
portion ; let it boil up, when draw it to tho side of tho fire to simmer very 
gently for 1 h hour ; strain, and when cold, tako off all the fat. In thickeuing 
this gravy, melt 3 oz. of butter in a stowpan, add 2 oz. of flour, and stir till 
of a light-brown colour ; whon cold, add it to the strained gravy, and boil it 
up quickly. This thickening may bo mado in largor quantitios, and kept in a 
Btono jar for uso when wan tod. 

Time, altogothor, 2 hours. Average cost, 
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95.—EIIOWN GRAVY WITHOUT MEAT. 

I.fGRKDlENTS. —2 large onions, 1 large carroty 2 oz. of butter, 3 pints oj 
boiling water, 1 bunch of savoury herbs, a wineglassful of good beer ; salt and 
pepper to taste. 

Mode.— Slice, flour, and fry the onions and carrots in the butter until of a 
nice light-brown colour ; then add tho boiling water and the remaining ingre¬ 
dients ; let the whole stew gently for about an hour ; then strain, and when 
cold, skim off all the fat. Thicken it in the same manner as recipe No. 94, 
and, if thought necessary, add a few drops of colouring No. 5. 

Time, 1 hour. A verage cost, 2d. per pint. 

y 0 te. —The addition of a small quantity of mushroom ketchup or Harvey's sauce 
rery much improves the flavour of this gravy. 

90.—A QUICKLY-MADE GRAVY. 

Ingredients. —i lb. of sldn of beef, \ onion, ± carrot, 2 or 3 sprigs of parsley 
and savoury herbs, apiece of butler about the size of a walnut ; cayenne and mace 
to taste, ^ pint of water. 

Mode. —Cut up tho meat into very small pieces; slice the onion and carrot, 
and put them into a small saucepan with the butter. Keep stirring over a 
sharp fire until they have taken a little colour, when add the water and the 
remaining ingredients. Simmer for J hour, skim well, strati and flavour, when 
it will be ready for use. 

Time, £ hour. Average cost, for this quantity, 5d. 

97.—A CHEAP GRAVY FOR HASHES, &c. 

Ingredients. —Bones and trimmings of the cooked joint intended for hashing, 
$ teaspoonful of salt, * teaspoonful of whole pepper, \ teaspoonful of whole 
allspice, a small faggot of savoury herbs, h head of celery, 1 carrot, 1 onion, 
1 oz. of butter, thickening, sufficient boiling water to cover the bones . 

Mode. —Chop the bones in small pieces, and put them in a stewpan, with 
the trimmings, salt, pepper, spice, herbs, and vegetables. Cover with boiling 
water, and let the whole simmer gently for or 2 hours. Slice and fry the 
onion in the butter till it is of a pale brown, and mix it gradually with the 
gravy made from the bonos ; boil for $ hour, and strain into a basin ; now put 
it back into the stewpan ; flavour with walnut pickle or ketchup, pickled-onion 
liquor, or any store sauce that may be preferred. Thicken with a little butter 
and flour kneaded together on a plate, and the gravy will be ready for use. 
After the thickening is added, the gravy should just boil, to take off the raw¬ 
ness of the flour. 

Time, 2 hours, or rather more. Average cost, 4d., exclusive of the bones 
and trimmings. 

98.-CHEAP GRAVY FOR MINCED VEAL. 

Ingredients. —Bones and trimmings of cold roast or boiled veal, 1 j pint of 
water, 1 onion, | teaspoonful of minced lemon-peel, ^ teaspoonful of salt, 
\ blade of pounded mace, the juice of j lemon ; thickening of butter and four. 

Mode.-- Put all the ingredients into a stewpan, except the thickening and 
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lemon-juice, and let them simmer vory gontly for rathor more than ono hour, 
or until the liquor is reduced to a pint, whon strain through a hair-sievc. 
Add a thickoning of butter and Hour, and tho lcmon-juice ; sot it on the fire, 
and let it just boil up, when it will bo roady for use. It may be flavoured 
with a little tomato sauco, and, where a rathor dark-colourod gravy is not 
objected to, ketchup, or Ilarvoy’s sauco, may bo added at pleasures. 

Time, rathor more than 1 hour. Average cost, 3d. 

99.-JUGGED GRAVY (Excellent). 

Ingredients.—2 lbs . of shin of beef, J lb. of lean ham, 1 onion or a few 
shalots , 2 pints of water, salt and whole pepper to taste , 1 blade of mace, a 
faggot of savoury kerbs, h a large cairot , h a head of celery . 

Mode. —Cut up the beef and ham into small pieces, and slice the vegetables; 
take a jar, capable of holding two pints of water, and arrange therein, in 
layers, the ham, meat, vegetables, and seasoning, alternately, filling up with 
the above quantity of water ; tie down the jar, or put a plate over the top, 
so that the steam may not escapo; place it in the oven, and let it remain 
there from 6 to 8 hours; should, however, the oven be very hot, less time» 
will be required. When sufficiently cooked, strain the gravy, allow it to cool, 
and removo the fat. It may be flavoured with ketchup, wines, or any other • 
store sauce that may be preferred. It is a good plan to put tho jar in a cool 
oven over-night, to draw the gravy ; and then it will not require so long baking j 
the following day. 

Time , from 6 to 8 hours, according to the oven. Average cost, 7 d. per pint.. 

100.-FGRCEMEAT FOR VEAL, TURKEYS, FOWLS, 

HARE, &c. 

Ingredients. — 2 oz. of ham or lean bacon , ^ lb. of suet, the rind of half a: 
lemon, 1 teaspoonful of minced parsley, 1 teaspoonful of minced sweet herbs 
salt, cayenne , and pounded mace to taste; 6 oz. of bread crumbs, 2 eggs. 

Mode. — Shred the ham or bacon, chop the suet, lemon-peel, and herbs, 
taking particular care that all be very finely minced ; add a seasoning to tasto, 
of salt, cayenne, and mace, and blend all thoroughly together with the bread 
crumbs, before wetting. Now beat and strain the eggs ; work these up with- 
the other ingredients, and tho forcemeat will be ready for use. When it is 
made into balls, fry of a nice brown, n boiling lard, or put them on a tin and 
bake for h hour in a moderate oven. As wo have stated beforo, no ono flavour 
should predominate greatly, and the forcemeat should bo of sufficient body to 
out with a knife, and yet not dry and heavy. For very delicate forcemeat, it 
is advisable to pound the ingredients togother before binding with the egg; 
but, for ordinary cooking, mincing very finoly answors tho purpose. 

Average cost, 8d. Sufficient for a turkey, a moderate-sized fillet of veal, or 
a hare. 

101 -SAGE-AND-ONION STUFFING, for Geese, Ducks, and 

Pork. 

bedients. —4 large onions, 10 sage-leaves, J lb. cf bread crumbs, or. of 
salt and pepper to taste, 1 egg . 
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Mode. —Peol tho onions, put thorn into boiling wator, lot thorn simmor for 
5 minutes, or rather longer, and, just beforo they are taken out, put in the 
sage-leaves for a minute or two to take off their rawness. Chop both these 
very fine, add the bread, seasoning, and buttor, and work the whole together 
with the yolk of an egg, when the stuffing will be ready for use. It should 
bo rather highly seasoned, and the sage-leaves should be very finely chopped. 
Many cooks do not parboil the onions in the manner just stated, but merely 
nse them raw. The stuffing then, however, is not nearly so mild, and, to 
many tastes, its strong flavour is very objectionable. When made for goose, 
a portion of the liver of the bird, simmerod for a few minutes and very finely 
minced, is frequently added to this stuffing; and, where economy is studied, 
the egg may be dispensed with. 

Time , rather more than 5 minutes to simmer the onions. Average cost for 
this quantity, 4d. Sufficient for 1 goose, or a pair of ducks. 

102.—PICKLED BED CABBAGE. 

Ingredients. — Red cabbages, salt and water; to each quart of vinegar, \ oz. 
of ginger well bruised, 1 os. of whole black pepper, and, when liked, a little 
cayenne. 

Mode .—Take off the outside decayed leaves of a nice red cabbage, cut it in 
quarters, remove the stalks, and cut it across in very thin slices. Lay these 
on a dish, and strew them plentifully with salt, covering them with another 
dish. Let them remain for 24 hours; turn into a colander to drain, and, if 
necessary, wipe lightly with a clean soft cloth. Put them in a jar; boil up 
the vinegar with spices in the above proportion, and, when cold, pour it over 
the cabbage. It will be fit for use in a week or two, as, if kept for a very long 
time, the cabbage is liable to get soft and to discolour. To be really nice and 
crisp, and of a good red colour, it should be eaten almost immediately after it 
is made. A little bruised cochineal boiled with tho vinegar adds much to the 
appearance of this pickle. Tiedown with bladder, and keep in a dry placo. 

Seasonable in July and August ; but the pickle will be much more crisp if 
the frost has just touched the leaves. 

103.—LEAMINGTON SAUCE (an Excellent Sauce for Flavouring 
Gravies, Hashes, Soups, &c.). 

(Author's Recipe.) 

Incredients. — Walnuts. To each quart of walnut-juice allow 3 quarts of 
vinegar, 1 pint of Indian soy, 1 oz . of cayenne, 2 oz. of shalots, $ oz. of garlic, 
h pint of port wine. 

Mode. —Bo very particular in choosing tho walnuts as soon as thoy appear 
in the market; for thoy are moro easily bruised bofore they bocome hard 
and shelled. Pound them well in a mortar, strew some salt over them, 
and lot them remain thus for two or threo days, occasionally stirring and 
moving them about. Press out the juice, and to each quart of walnut-liquor 
allow tho abovo proportion of vinegar, soy, cnyenno, shalots, garlic, and port 
wine. Pound oach dry ingredient separately to a mortar, then mix them well 
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together, and store away for uso in small bottles. The corks should be web* 
sealed. 

Seasonable. —This sauce should bo mado as soon as walnute are obtainable, 
from the beginning to the middle of July. 

104.—BEN GAL RECIPE FOR MAKING MANGO CHETNEY. 

Ingredients. —1J ll. of moist sugar, f lb. of salt , | lb. of garlic , J lb. of 
onions, | lb. of powdered ginger, $ lb. of dried chilies, \ lb. of mustard-seed, 
| lb. of stoned raisins, 2 bottles of best vinegar, 30 large unripe sour apples. 

Mode. —The sugar must bo mado into syrup ; the garlic, onions, and ginger 
be finely pounded in a mortar; the mustard-seed be washed in cold vinegar, 
and dried in the sun ; the apples be peeled, cored, and sliced, and boiled in 
a bottle and a half of vinegar. When all this is done, and the apples are 
quite cold, put them into a large pan, and gradually mix the rest of the 
ingredients, including the remaining half-bottle of vinegar. It mu 3 t be 
well stirred until the whole is thoroughly blended, and then put into bottles 
for use. Tie a piece of wet bladder over the mouths of the bottles, after 
they are well corked. This chetnoy is very superior to any which can be 
bought, and one trial will prove it to bo delicious. 

Note. —This recipe was given by a native to an English lady, who had long been a 
resident in India, and who, since,her retnrn to her native conntry, has become quite 
celebrated amongst her friends for the excellence of this Eastern relish. 

105.—HOW TO MIX MUSTARD. 

Ingredients. — Mustard, salt, and water . 

Mode. —Mustard should be mixed with water that has been boiled and allowed 
to cool; hot water destroys its essential properties, and raw cold water might 
cause it to ferment. Put the mustard in a cup, with a small pinch of salt, 
and mix with it very gradually sufficient boiled water to make it drop from 
the spoon without being watery. Stir and mix well, and rub the lumps well 
down with the back of a spoon, as mustard properly mixed should be per¬ 
fectly free from these. The mustard-pot should not be more than half full, or 
rathor less, if it will not be used in a day or two, as the mustard is so much 
better when freshly made. 

1O0.-PICKIiED NASTURTIUMS (a very good Substitute for 

Capers). 

Ingredients.— To each pint of vinegar 1 oz. of salt , 6 peppaxorns, nas¬ 
turtiums. 

Mode. —Gathor the nasturtium-pods on a dry day, and wipe them clean 
with a cloth ; put thorn in a dry glass bottlo, with vinegar, salt, and pepper 
in the abovo proportion. If you cannot find enough ripe to fill a bottle, cork 
up what you have got until you havo some moro fit; they may bo added from 
day to day. Bung up tho bottles, and seal or rosin tho tops. Thoy will bo fit 
for uso in 10 or 12 months; and tho best way is to mako them one season for 
the next. 

Seasonable .—Look for nasturtium-pods from the end of July to tho end of 
August. 
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107.— PICKLED ONIONS (a vory Simple Method, and exceedingly 

Good). 

Ingredients. — Pickling onions ; to each quart of vinegar, 2 teaspoonfuls oj 
allspice, 2 teaspoonfuls of whole black pepper . 

Mode.— Have the onions gathered when quite dry and ripe, and, with the 
fingers, take off the thin outside skin ; then, with a silver knife (steel should 
not be used, as it spoils the colour of the onions), remove one more skin, when 
the onion will look quite clear. Have ready some very dry bottles or jars, 
and as fast as the onions are peeled, put them in. Pour over sufficient oold 
vinegar to cover them, with pepper and allspice in the above proportions, 
taking care that each jar has its share of the latter ingredients. Tie down 
with bladder, and put them in a dry placo, and in a fortnight they will be fit 
for use. This is a most simple recipe and very delicious, the onions being nice 
and crisp. They should be eaten within 6 or 8 months after being dono, as 
the onions are liable to become soft. 

Seasonable from tho middle of July to the end of August. 

103.—-MIXED PICKLE. 

(Very Good.) 

Ingredients. — To each gallon of vinegar allow £ lb. of h'uised ginger, 
| lb. of mustard, % lb. of salt, 2 oz. of mustard-seed, oz. of turmeric, 1 oz. 
of ground black pepper, \ oz. of cayenne, cauliflowers, onions, celery, sliced 
cucumbers, gherkins, French beans, nasturtiums, capsicums. 

Mode. —Have a large jar, with a tightly-fitting lid, in which put as much 
vinegar as is required, reserving a little to mix the various powders to a smooth 
paste. Put into a basin the mustard, turmeric, pepper, and cayenne; mix 
them with vinegar, and stir well until no lumps remain ; add all the ingre¬ 
dients to the vinegar, and mix woll. Keep this liquor in a warm place, and 
thoroughly stir every morning for a month with a wooden spoon, when it will be 
ready for the different vegetables to be addod to it. As these come into season, 
have them gathered on a dry day, and, after merely wiping them with a cloth, 
to free them from moisture, put them into the pickle. The cauliflowers, it may 
be said, must be divided into small bunches. Put all those into the pickle 
raw, and at the end of the season, when there have been added as many of^the 
vegetables as could bo procured, store it away in jars, and tie over with 
bladder. Aa none of the ingredients are boiled, this pickle will not be fit to 
cat till 12 months have elapsed. Whilst the pickle is boing made, keep a 
wooden spoon tied to the jar; and its contents, it may be repeated, must be 
Btirred every morning. 

Seasonable. —Mako the picklo-liquor in May or June, to be ready aa the 
season arrives for the various vegetables to be picked. 

109.—SALAD DRESSING (Excellent). 

I. 

Ingredients.— 1 teaspoonful of mixed mustard, 1 teaspoonful of pounded 
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sugar, 2 tablespoonfuls of salad oil, 4 tablespoonfuls of milk , 2 tallespoonfuls of 
vinegar, cayenne and salt to taste. 

Mode. —Put tho mixed mustard into a salad-bowl with the sugar, and add 
the oil drop by drop, carefully stirring and mixing all thcso ingredients well 
together. Proeeod in this manner with tho milk and vinegar, which must be 
addod very gradually , or tho sauce will curdle. Put in tho seasoning, when 
the mixture will bo ready for use. If this dressing is properly made, it will 
have a soft creamy appearance, and will be found very delicious with crab, or 
cold friod fish (tho latter cut into dice), as well as with srdads. In mixing 
salad dressings, tho ingredients cannot be added too gradually, or stirred ton 
much. 

Average cost, for this quantity, 3 d. Sufficient for a small salad. 

This recipe can be confidently recommended by the editreaa, to whom it was given 
by an intimate friend notod for her salads. 

n. 

Ingredients. —4 eggs, 1 teaspoonful of mixed mustard, \ teaspoonful of white 
pepper, half that quantity of cayenne, salt to taste , 4 tablespoonfuls of a'eam, 
equal quantities of oil and vinegar. 

Mode. —Boil the eggs until hard, which will be in about | hour or 20 
minutes ; put them into cold water, take off the shells, and pound the yolks 
in a mortar to a smooth paste. Then add all the other ingredients, except 
the vinegar, and stir them well until the whole aro thoroughly incorporated 
one with the othor. Pour in sufficient vinegar to make it of the consistency 
of cream, taking care to add but little at a time. The mixture will then be 
ready for use. 

A verage cost, for this quantity, Id. Sufficient for a moderate-sized salad. 

Note. —The whites of the eggs, cut into rings, will serve very well as a garnishing to 
the salad. 

Note. —In making salads, the vegetables, &o., should never be added to the eauco 
very long before they are wanted for table; the dressing, however, may always be 
prepared some hours before required. Where salads are much in request, it is a good 
plan to bottle off sufficient dressing for a few days* consumption, as, thereby, much 
time and trouble are saved. If kept in a cool place, it will remain good for 4 or 6 daya. 

110.—PICKLED WALNUTS (very Good). 

Ingredients.— 100 walnuts, salt and water. To each quart of vinegar all4 w 
2 oz. of whole black pepper, 1 oz. of allspice, 1 oz. of bruised ginger. 

Mode .—Procure tho walnuts whilo young ; bo careful they are not wooay, 
and prick thorn well with a fork ; preparo a strong brine ef salt nud water 
(4 lbs. of salt to each gallon of water), iuto which put the walnun, letting 
them remain 9 days, and changing tho brine every third day ; drain them off, 
put them on a dish, and place it in tho sun until thoy become perfectly black, 
which will bo in 2 or 3 days ; have ready dry jars, into which place tho wal¬ 
nuts, and do not quito fill tho jars. Boil suffieiont viuegar to cover them, for 
10 minutes, with spices in tho above proportion, and pour it hot over the wal¬ 
nuts, which must bo quito covorod with tho pieklo; tie down with bladder, and 
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keep in a dry place, They will be fit for use in a month, and will keep 
2 or 3 years. 

Time , 10 minutes. Seasonable ,—make this from the beginning 1 to the mi 
of Juiy, before the walnuts harden, 

Nota.—Yi hen liked, a few ahalota may be added to the vinegar, and boilod with itr 
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111,—BOILED AITCH-BONE OP BEEP. 

Ingredients.—^/, water. 

Mode .—After this joint has been in salt 5 or 6 days, it will be ready for use. 
and will not take so long boiling as a round, for it is not so solid. Wash the 
meat, and, if too salt, soak it for a few hours, changing the water once or 
twice, till the required freshness is obtained. Put into a saucepan, or boiling* 
pot, sufficient water to cover the meat; set it over the fire, and when it boils, 
plunge in the joint and let it boil up quickly. 

Now drato the pot to the side of the fire , and 
thero let it remain until the water is suffi- 
ciently cooled that the finger may bo borne 
in it. Then draw the pot nearer the fire, and 
keep the water gently simmering until the 
meat is done, or it will be hard and tough 
if rapidly boiled. Carefully remove tho scum 
from the surface of the wator, and continue aitch-bone of beef. 

doing this for a few minutes after it first boils. Carrots and turnips are served 
with this dish, and sometimes suet dumplings, all of which may be boiled with 
tho beef. Garnish with a few of tho carrots and turnips, and serve tho remainder 
•3 a vegetable-dish. 

Time, an aitch-bone of 10 lbs., 2$ hours after the water boils ; one of 20 lbs., 
'1 hours. Average cost, 8',d. per lb. Sufficient, 10 lbs. for 7 or 8 peftms. 
Seasonable all the year, but best from Soptcmbor to March. 

Xote.-e The liquor in which the meat has been boUed may be easily converted into s 
very excellent pea-sonp. It wiU require but few vegetables, as it will be imprematat 
with tho flavour of those boded with the meat. 

112.—BEEP or BUMP-STEAK PIE. 

Ingredients.—F or a large pie 3 lbs., for a small one 1£ to 2 lbs. of rump 
steak; seasoning to taste of salt, cayenne, and black pepper; cnist, water, ih 
yolk of an egg. 

Mode. Have the steaks cut from a rump that has hung a few days, that 
thoy may be tender, and bo particular that every portion is perfectly swoet. 
Cut tho steaks into pieces about 3 inches long and 2 wide, allowing a email 
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picvo of fat to eaeli piece of lean, and arrange the meat in layers in a pie* 
dish. Between each layer sprinkle a seasoning of salt, pepper, and, when 
liked, a few grains of cayenne. Fill the disk sufficiently with meat to sup¬ 
port the crust, to give it a nice raised appearance 
when baked, and not to look flat and hollow. Pour 
in sufficient water to half fill the dish, and border it 
with paste ; brush it over with a little water, and 
beef-steak piB. put on the cover ; slightly press down the edges 
with the thumb, and trim the paste off eloso to the dish. Ornament the pie 
with leaves, or pieees of paste cut in any shape that fancy may direct; brush it 
over with the beaten yolk of an egg ; make a hole in tho top of the erust, and 
bako in a hot oven for about 1.J hour, or rather more if the pie be very large. 

Time , in a hot oven, hour. Average cost , for the largo pic. As. 0 d. 
Sufficient for 6 or 8 persons. Seasonable at any time. 

Note. —Beef-steak pies may be flavoured in various ways, with oysters and their 
liquor, mushrooms, minced onions, &c. For family pies, snet may be used instead ol 
butter or lard for the crust, and clarified beef-dripping answers very well where 
economy is an object. Pieces of underdone roast or boiled meat may in pies be nsed 
very advantageously; bnt always remove the bone from pio-mcat, nnless it be chicken 
or game. We have directed that the meat shall be cut smaller than is nsually the case ; 
for on trial we have fonnd it mneb more tender, more easily helped, and with more 
gravy, than when put into the dish in one or two large steaks. 

113.—TO CLARIFY BEEF DRIPPING. 

L 

Good and fresh dripping answers very well for basting everything except 
game and poultry, and, when well clarified, serves for frying nearly as well as 
lard ; it should be kept in a cool place, and will remain good some time. To 
clarify in, put tho dripping into a basin, pour over it boiling water, and keep 
stirring the whole to wash away the impurities. Let it stand to cool, when 
the water and dirty sediment will settle at the bottom of the basin. Remove 
the dripping, and put it away in jars or basins for use. 

MOTHER WAT. 

Put the dripping into a clean saucepan, and let it boil for a few minutes 
over a slow fire, and be careful to skim it well. Let it stand to cool a little, 
then strain it through a piece of muslin into jars for use. Beef dripping if 
preferable to any other for cooking purposes, as, with mutton dripping, then 
in liable to bo a tallowy taste and smell. 

114.—BROILED BEEF-STEAKS or RUMP-STEAKS. 

Ingredients.— Steaks, apiece of butter the size of a walnut, salt to lasts, 1 
tablespoonful of good mushroom ketchup or Harvey's sauce. 

Mode. —As the success of a good broil so much depends on tho state of 
the fire, see that it is bright and clear, aud perfectly free from smoke; 
and do not add any fresh fuel just before the gridiron is to be used. Sprinkle 
a little salt over the fire, put on the gridiron for a few minutes, to get 
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thoroughly not through ; rub it with a piece of fresh suet, to prevent the meat 
from sticking, and lay on the steaks, which should be cut of an equal thick¬ 
ness, about £ of an inch, or rather thinner, and level them by beating them (as 
little as possible) with a rolling-pin. Turn them frequently with steak-tongs 
(if these are not at hand, stick a fork in the edge of the fat, that no gravy 
escapes), and in from 8 to 10 minutes the steaks will be done. Have ready a very 
hot dish, into which put the ketchup, and, when liked, a little minced shalot; 
dish up the steaks, rub them over with butter, and season with pepper and 
salt. The exact time for broiling stakes must be determined by taste, whether 
they are liked underdone or well-done : more than from 8 to 10 minutes for a 
steak £ inch in thickness, we think, would spoil and dry up the juices of the 
meat Great expedition is necessary in sending broiled steaks to table ; and, 
to have them in perfection, they should not be cooked till everything else 
prepared for dinner has been dished up, as their excellence entirely depends 
on their being served up hot. They may bo garnished with scraped horse¬ 
radish, or slices of cucumber. Oyster, tomato, onion, and many other sauces, 
are frequent accompaniments to rump-steak, but true lovers of this English 
dish generally reject all additions but pepper, salt, and a tiny piece of butter 

Time , 8 to 10 minutes. Average cost, Is, per lb. Sufficient, —Allow \ lb. to 
each person; if the party consist entirely of gentlomen, £ lb. will not be too 
much. Seasonable all the year, but not so good in the height of summer, as 
the meat cannot hang long enough to be tender. 

115.—BEEF or RUMP STEAK AND KIDNEY PUDDING. 

Ingredients.—2 lbs, of rump-steak, 2 kidneys, seasoning to taste of salt and 
black pepper, suet crust made with milk, in the proportion of 6 oz, of suet to each 

1 lb, of flour. 

Mode. —Procure some tender rump-steak (that which has been hung a little 
time) divide it into pieces about an inch square, and cut each kidney into 
8 pieces. Line the dish (of which we have given an engraving) with crust 
made with suet and flour in the above proportion, leaving a small piece of 
crust to overlap the edge. Then cover the bottom with a portion of the steak 
and a few pieces of kidney; season with salt and pepper (some add a little 
flour to thicken the gravy, but it is not necessary), and then add another layer 
of steak, kidney, and seasoning. Proceed in this manner till the dish is full, 
when pour in sufficient water to come within 

2 inches of the top of the basin. Moisten the 
sdges of the crust, cover the pudding over, 
press tho two crusts together, that the gravy- 
may not escape, and turn up the overhanging 
paste. Wring out a cloth in hot water, flour 
it, and tie up the pudding ; put it into boiling subset pudding-dibs. 
water,^ and let it boil for at least 4 hours. If the water diminishes, always 
replenish with some, hot in a jug, as the pudding should be kept covered all 
the time, and not allowed to stop boiling. When tho cloth is removed, cut 
out a round piece in the top of the crust, to prevent the pudding bursting, 
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and send it to table in the basin, either in an ornamental dish or with a napkin 
pinDed round it. Serve quickly. 

Time. —For a pudding with 2 lbs. of steak and 2 kidneys allow 4 hours. 
Average cost, 3s. Ocl. Sufficient for 6 persons. Seasonable all the year, but 
more suitable In winter. 

Note. —Beef-steak pndding may be very mnch enriched by adding a few oysters or 
mushrooms. Tho above recipe was contributed to this work by a Sussex lady, in which 
county the inhabitants are noted for their savoury puddiogs. It differs from tho 
general way of making them, as the meat is cnt np into very email pieces, and the basin 
is differently shaped : on trial, this pudding will be found far nicer, and more full cf 
gravy, than when laid in large pieces in tho dish. 

110.—BEEF or RUMP STEAKS AND OYSTER SAUCE. 

Ingredients.—3 dozen oysters, ingredients for oyster sawe (see No. 84), 
2 lbs. of rump-steaks, seasoning to taste of pepper and salt 

Mode. —Make the oyster sauce by reeipo No. 84, and when that is ready, 
put it by the side of the fire, but do not lot it keep boiling. Have the steaks 
cut of an equal thiekness, broil them over a very clear fire, turning them 
often, that the gravy may not eseape. In about 8 minutes they will be dono, 
when put them on a very hot dish; smother with the oyster sauee, and the 
remainder send to tablo in a tureen. Serve quiekly. 

Time , about 8 to 10 minutes, aeeording to the thiekness of the steak. 
A verage cost, Is. per lb. Sufficient for 4 porsons. Seasonable from September 
to April. 

117.—TO DRESS A BUBEOCK’S HEART. 

Ingredients. —1 heart, stuffing of veal forcemeat (No. 100). 

Mode. —Put the heart into warm water to soak for 2 hours; then wipe it 
woll with a eloth, and, after eutting off the lobes, stuff the inside with a highly- 
seasoned foreemeat (No. 100). Fasten it in, by means of a needle and eoarse 
thread; tie the heart up in paper, and set it before a good fire, being very 
particular to keep it well basted, or it will eat dry, there being but very little 
of its own fat. Two or three minutes bofore serving, remove the paper, baste 
woll, and serve with good gravy and red-eurrant jolly or melted butter. If 
the heart is very largo, it will require 2 hours, and, eovered with a caul, may 
bo baked as well as roasted. 

Time, large heart, 2 hours. Average cost, 2s. 8 d. Sufficient for 6 or 8 per¬ 
sons. Seasonable all the year. 

Note .—This is an excellent family dish, is very savonry, and, though not seen p’ 
many good tables, may be rocommended for its cheapness and economy. 

118.-BOILED ROUND OF BEEF. 

Ingredients.— 'Beef, water. 

Mode.— As a whole round of beef, generally speaking, is too largo for small i 
families, and very seldom requirod, wo boro givo tho reeipo for dressing a portion 
cf tho silver side of the round. Take from 12 to 10 lbs., aftei it has boon in 
salt about 10 days ; just wash off tho salt, skewor it up in a nice round-look- 
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mg form, and hind It with tape to koop the skewers in tkeii placeo. Put it 
in a saucepan of boiling wator, as in recipe No. Ill, set it upon a good 
fire, and whon it begins to boil, carefully removo all scum from the surface, 
as, if this is not attonded to, it sinks on to the meat, and when hrought to 
table, presents a very unsightly appaarance. When it is well skimmed, draw 
the pot to the corner of the firo, and let it simmer very gently until done. 
Romove the tape and skewers, which should be replaced hy a silver one; pour 
over a little of the pot-liquor, and garnish with carrots. Carrots, turnips, 
parsnips, and sometimes suet dumplings, accompany this dish; and these may 
all be boiled with the beef. The pot-liquor should he saved, and converted 
into pea-soup; and the outside slices, which are generally hard, and of an un¬ 
inviting appearance, may he cut off before heing sent to tahle. and potted. 
These make an excellent relish for the hreakfast or luncheon tahle. 

Time , part of around of beef woighing 12 lh^.., ah out 3 hours after the water 
hoils. Average cost, 82 d. per lh. Sufficient for 10 persons. Seasonable all the 
year, but more suitahle for winter. 

119. —FRIED RUMP-STEAK. 

Ingredients. — Steaks, butter or clarified dripping . 

Mode. —Although broiling is a far superior method of cooking steaks to fry¬ 
ing them, yet, when the cook is not very expert, the latter mode may he 
adopted; and, when properly done, the dish may really look vory inviting 
and the flavour he good. The steaks should he cut rather thinner than for 
hroiling, and with a small quantity of fat to each. Put some hutter or 
clarified dripping into a frying-pan ; let it get quite hot, then lay in the 
steaks. Turn them frequently until done, which will be in ahout 8 minutes, 
or rather more, should the steaks be very thick. Serve on a very hot dish, in 
which put a small piece of hutter and a tahlcspoonful of ketchup, and season 
with pepper and salt. They should be sent to tahle quickly, as, when cold, 
the steaks are entirely spoiled. 

Time , 8 minutes for a medium-sized steak, rather longer for a very thick 
one. Average cost , 1$. per lh. Seasonable all the year, but not good in 
summer, as the meat cannot hang to get tender. 

Note .—Where mnch gravy i9 liked, mako it In the following manner:—As soon ao 
tho steaks are done, dish them, ponr a little boiling water into the frying-pan, add a 
aeasoning of pepper and salt, a small piece of butter, and a table9poonful of Harvey's 
sauco or mnghroom ketchup. Hold tho pan over the firo for a minute or two, juat let 
the gravy simmer, then pour on the Bleak, and serve. 

120. —STEWED OX-CHEEK. 

Ingredients. —1 cheek, salt and water, 4 or 5 omons, butter and flour, 
8 cloves , 3 turnips, 2 carrots , 1 bay-leafi I head of celery, 1 bunch of savoury 
herbs, cayenne, black pepper , and salt to taste, 1 02 . of butter, 2 dessertspoonfuls 
of flour, 2 tablespoonfuls of Chili vinegar, 2 tablespoonfuls of mushroom 
ketchup, 2 tablespoon/uls of port wine, 2 taf>lespoonfuls of Harvey's sauce. 

Afocfo,—Have tho cheek boned, and prepare it the day hofore it in to he 
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eaton, bv cleaning and putting it to soak all night in salt ana water. The 
next day, wipo it dry and clean, and put it into a stowparu Just cover it 
with water, skim well when it boils, and lot it gently simmer till the meat is 
noarly tonder. Slico and fry 3 onions in a little butter and flour, and put 
them into the gravy; add 2 wholo onions, each stuck with 3 cloves, 3 turnips 
quartered, 2 carrots Bliced, a bay-loaf, 1 head of colory, a bunch of herbs, 
and seasoning to taste of cayenne, black pepper, and salt. Let these stew 
till perfectly tender ; thon take out tho cheok, divido into pioccs fit to help at 
table, skim and strain the gravy, and thicken 1.J pint of it with butter and 
flour in the above proportions. Add the vinegar, ketchup, and port wine ; 
put in tho pieces of cheek ; let the whole boil up, and serve quite hot Send 
it to table in a ragoftt-dish. If the colour of the gravy should not be very 
good, add a tablespoonful of browning. 

Time, 4 hours. Average cost, 4>d. per lb. Sufficient for 8 persons. Season • 
able at any time. 

121.—STEWED OX-TALLS. 


Ingredients.—2 ox-tails, 1 onion, 3 cloves, 1 blade of mace, { teaspoonful 
qf whole black pepper, {teaspoonful of allspice, \ teaspoonful of salt, a small 
bunch of savoury herbs, thickening of butter and flour, 1 tablespoonful of 
lemon-juice, 1 teaspoonful of mushroom ketchup . 

Mode. —Divide the tails at tho joints ; wash, and put them into a stewpan 
with sufficient water to cover them, and sot them on the fire ; when the water 
boils, remove the scum, and add tho onion cut into rings, the spice, season¬ 
ing, and herbs. Cover tho stewpan closely, and let the tails simmer very 
geutly until tender, which will be in about 2\ hours. Take them out, make 
a thickening of butter and flour, add it to the gravy, and let it boil for 
| hour. Strain it through a sieve into a saucepan, put back the tails, add the 
lemon-juice and ketchup ; let the whole just boil up, and sorve. Garnish with 
crofltons or sippets of toasted bread. 

Time, 2 j hours to stew the tails. Average cost, 9d. to 2s. 6d., according to 
the soason. Sufficient for 8 persons. Seasonable all the year. 


122.—POTTED BEEP. 

Ingredients.—2 lbs . of lean beef, 1 tablespoonful of icater, { lb. of butter, 
a seasoning to taste of salt, cayenne, pounded mace, and black pepper . 

Mode.— Procure a nice piece of lean beof, as freo as possible rrom gristlo, 
skin, &c., and put it into a jar (if at hand, one with 
a lid) with 1 tablespoonful of water. Cover it 
closely, and put tho jar into a saucepan of boiling 
water, letting tho water come withiu 2 inches of 
the top of the jar. Boil gently for 3£ hours; then 
take tho boef, chop it very small with a chopping* 
knifo, and pound it thoroughly in a mortar. Mix 
with it by degroos all, or a portion, of tho gravy that will havo run from it, 
and a little clarifiod butter ; add tho seasoning, put it in small pots lor use, and 
oover with a little butter just warmed and poured ovor. If much gravy w i 
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added to it, it will keep but a short time ; on the contrary, if & large propor- 
tion of butter is used, it may be preserved for some time. 

Time, 3J hours. Average cost , for this quantity, 2s. 0 d. Seasonable at any 

123.—BOAST BIBS OF BEEF. 

Ingredients. —Beef , a little salt. 

Mode.—The fore-rib is considered the primest roasting piece, but the 
middle rib is considered the most economical. Let the meat be well hung 
(should the weather permit), and cut off the thin ends of the bones, which 
should be salted for a few days, and then boiled. Put the meat down to a 
lice clear fire, with some clean dripping in the pan ; dredge the joint with a 
little flour, and keep continually basting the whole time it is cooking. Sprinkle 
some fine salt over it (this must never be done until the joint is dished, as it 
draws the juices from the moat); pour the dripping from the pan, put in a little 
boiling water slightly salted, and strain the gravy over the moat. Garnish 
with tufts of scraped horseradish, and send horseradish sauce table with it. 
A Yorkshire pudding sometimes accompanies this dish, and, if ligntly made 
and well cooked, will be found a very agreeable addition. 

Time , 10 lbs. of beef, 2\ hours ; 14 to 16 lbs., from 3£ to 4 hours. Averagt 
cost, per lb. Sufficient a joint of 10 lbs. sufficient for 8 or 9 persons. 
Seasonable at any time. 

124—BOAST BIBS OF BEEF, Boned and Boiled (a very 
Convenient Joint for a Small Family). 

Ingredients. — 1 or 2 ribs of beef 

Mode. —Choose a fine rib of beef, and have it cut according to the weight 
that is required, either wido or narrow. Bone and roll the meat round, secure 
it with wooden skewers, and, if necessary, bind it round with a piece of tape ; 
put the joint on the hook, and place it near a nice clear fire. Let it remain so 
till the outside of the meat is set, when draw it to a distance, and keep con¬ 
tinually basting until the meat is done, which can be ascertained by the steam 
from it drawing towards the fire. As this joint is solid, rather more than 
^ hour must be allowed for each lb. Remove the skewers, put in a plated or 
silver one, and send the joint to table with gravy in the dish, and garnish with 
tufts of horseradish. Horseradish sauce is a great improvement to roast 
beef. 

Time, for 10 lbs. of the rolled ribs, 3 hours (as the joint is very solid, we 
have allowod an extra £ hour); for 6 lbs., 1.J hour. Average cost , S£cZ. per lb, 
Sufficient , a joint of 10 lbs. for 6 or 8 persons. Seasonable all the year. 

Note .—When the weight exceeds 10 lbs., we would not advise the above method of 
boning and rolling; only in the case of 1 or 2 ribs, when the joint eannot stand upright 
in the dish, and would look awkward. The bones should be put on with a few vege¬ 
tables and herbs, and made into stock. 

125.—BOAST SIBBOIN OF BEEF. 

Ingredients. — Beef, a little salt. 

Mode. —As a joint cannot bo proporly roasted without a good fire, see that 
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it is well liiudo up about £ hour before it w required, so that when the joint is 
put down, it is clear and bright. Chooso a nice sirloin, the weight of which 
should not exceed 1G lbs., as tho outside would be too mueh done, whilst the 

inside would not be done enough. Spit 
it or hook it on to the jack firmly, 
dredge it slightly with flour, and place 
it noar the fire at first, as directed in the 
preceding recipe. Then draw it to a 
distance, and keep continually basting 
until the meat is done. Sprinkle a small 
quantity of salt over it, empty the drip¬ 
ping-pan of all the dripping, pour in some boiling water slightly salted, stir 
it about, and strain over the meat. Garnish with tufts of horseradish, and 
send horseradish sauce and Yorkshire pudding to table with it. 

Time, a sirloin of 10 lbs., 21 hours; 14 to 1G lbs., about 4 or 4 h hours. 
Average cost , 9 Id. per lb. Sufficient, a joint of 10 lbs. for 8 or 9 persoas. 
Seasonable at any time. 

The rump, round, and other pieces of beef are roasted iu the same manner, 
allowing for solid joints £ hour to every lb. 
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120.—STEWED BEEF or BUMP STEAK (an Entree). 

Ingredients. — About 2 lbs. of beef or rump steal:, 3 onions, 2 turnips, 3 
carrots . 2 or 3 oz. of butter, ^ pint of water, 1 teaspoonful of salt, .J do. of pepper, 

1 tablespoonful of ketchup, 1 tablcspoonful of flour . 

Mode .—Have the steaks cut tolerably thick and rather lean ; divide them 
into convenient-sized pieces, and fry them in the butter a nice brown on botb 
sides. Cleanse and pare the vegetables, cut the onions and carrots into thin 
slices, and tho turnips into dice, and fry these in the same fat that the steaks 
were done in. Put all into a saucepan, add h pint of water, or rather more 
should it be necessary, and simmer very gently for 2\ or 3 hours; when nearly 
done, skim well, add salt, popper, and ketchup in the above proportions, and 
thicken with a tablespoonful of flour mixed with 2 of cold water. Let it boil. 
up for a minute or two after the thickening is added, and serve. When a» 
vogetablo-scoop is at hand, use it to cut the vegetables in fanciful shapes, and 1 
tomato, Harvey’s sauce, or walnut-liquor, may be used to flavour tho gravy. 
It is loss rich if stewed the provious day, so that the fat may be taken otf f 
v$ien cold : when wanted for table, it will merely require warming through. 

Time, 3 hours. Average cost, Is. per lb. Suflicient for 4 or 5 persons., 
Seasonable at any time. 

127.—TOAD-IN-THE-HOLE (a Homely but Savoury Dish). 

Ingredients. —1£ lb. of rump-steak, 1 sheep>'s kidney, pepper and salt 
taste . For the batter, 3 eggs, 1 pint of milk, 4 tablespoonfuls of flour, £ salt- 
spoonful of salt. 

Mode.—Cut up the steak and kidnoy into convenient-sized pieces, and put 1 
them into a pie-dish, with a good seasoning of salt and pepper ; mix tho flour 1 
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with a small quantity of milk at first, to prevent its being lumpy ; add the 
remainder, and the 3 eggs, which should be well beaten ; put in the salt, stii 
the batter for about 5 minutes, and pour it over the steak. Place it in a 
tolerably brisk oven immediately, and bake for 1$ hour, or rather less. 

Time , 1J hour. Average cost , Is. 9d. Sufficient for 4 or 5 persons. Season* 
aide at any time. 

jfote— The remains of cold beef, rather underdone, may be substituted for the 
Bleak, and, when liked, the smallest possiblo quantity of minced onion or ohalot may bp 
addod, 

128. —BOILED TONGUE. 

Ingredients.—1 tongue, a bunch of savoury herbs , water. 

Mode .—In choosing a tongue, ascertain how long it has been dnod or 
pickled, and select one with a smooth skin, which denotes its boing young 
and tender. If a dried one, and rather hard, soak it at least for 12 hours 
previous to cooking it ; if, however, it is fresh from the pickle, 2 or 3 hours 
will be sufficiont for it to remain in water. 

Put the tongue into a stewpan with plenty 
of cold water and a bunch of savoury horbs ; 

it gradually come to a boil, skim well, 
and simmer very gently until tender. Peel 
otf the skin, garnish with tufts of cauli- 

„ ’ . A , BOILED TORQUE. 

flowers or Brussels sprouts, and serve. 

Boiled tongue is frequently sent to table with boiled poultry, instead of ham, 
and is, by many persons, preferred. If to serve cold, peel it, fasten it. down 
to a piece of board by sticking a fork through the root, and another through 
the top, to straighten it. When cold, glaze it, put a paper ruche round the 
root, and garnish with tufts of parsley. 

Time , a large smoked tongue, 4 to hours ; a small one, 2.1 to 3 hours. 

A large unsmoked tongue, 3 to 3£ hours ; a small one, 2 to hours. Average 
cost, for a moderate-sized tongue, 3s. Qd . Seasonable at any time. 

129. —TO DRESS TRIPE. 

Ingredients- — Tripe, onion sauce (No. 86), milk and water . 

Mode. —Ascertain that the tripe is quite fresh, and have it cleaned ani 
pressed. Cut away the coarsest fat, and boil it in equal proportions of mtt 
and water for J hour. Should the trip© be entirely undressed, more that^ * 
double that time should be allowed for it. Have ready some onion sauce 
made by recipe No. 86; dish the tripe, smother it with the sauco, and th-o 
remainder send to table in a tureen. 

Time , $ hour; for undressed tripe, from 2J to 3 hours. Average cost, 

7d. per lb. Seasonable at any time. 

2?ote .—Tripe may be dressed in a variety of ways : it may be out In pieces and fried 
in batter, stewed in gravy with mushrooms, or out into collops, sprinkled with mincod 
flnion and savoury herbs, and fried a nice brown in clarified batter. 
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180.—BAKED BEEP (Cold Moat Cookery), 

L 

Ing redients. — A bout 2 lbs. of cold roast beef 2 small onions, 1 large carroi 
ot 2 small ones, 1 turnip, a small bunch of savoury herbs, salt ana pepper to 
taste , 12 tablespoonfuls of gravy , 3 tablespoonfuls of ale, wust or mashed potatoes. 

Mode .—Cut the beef in slices, allowing a small amount of fat to each slice; 
place a layer of this in the bottom of a pie-dish, with a portion of the onions, 
carrots, and turnips, which must be sliced ; mince the herbs, strew them over 
the meat, and season with pepper and salt. Then put another layer of meat, 
vegetables, and seasoning; and proceed in this manner until all the ingredients 
are used. Pour in the gravy and ale (water may be substituted for the former, 
but it is not so nice), cover with a crust or mashed potatoes, and bake for 
£ hour, or rather longer. 

Time, rather more than g hour. Average cost t exclusive of the meat, 6d. 
Sufficient for 5 or 6 persons. Seasonable at any time. 

Note. —It is as well to parboil the carrots and turnips before adding them to the 
meat, and to use some of the liquor in which they were boiled as a substitute for gravy; 
that is to say, when there ie no gravy at hand. Be particular to cut the onions in 
very thin slices. 

II. 

Ingredients. —Slices of cold roast beef salt and pepper to taste , 1 sliced 
onion } 1 teaspoonful of minced savoury herbs , abend 12 tablcspoonfuls of gravy or 
sauce of any hindy mashed potatoes. 

Mode. —Butter the sides of a deep dish, and spread mashed potatoes over 
the bottom of it; on this place layers of beef in thin slices (this may be 
minced if there is not sufficient beef to cut into slices), well seasoned with 
pepper and salt, and a very little onion and herbs, which should be previ¬ 
ously fried of a nice brown ; then put another layer of mashed potatoes, 
and beef, and other ingredients, as before ; pour in the gravy or sauce, 
cover the whole with another layer of potatoes, and bake for £ hour. This 
may be served in the dish, or turned out. 

Time, J hour. Average cost , exclusive of the cold beef, 6d Sufficient, a 
large pie-dish full for 5 or 6 porsons. Seasonable at any timo. 

131.-BBOILED BEEF AND MUSHKOOM SAUCE 
(Cold Meat Cookery). 

Ingredients. —2 or 3 dozen small button mushrooms, 1 oz. of buttery salt and 
cayenne to taste, 1 tablespoonful of mushroom ketchup, mashed potatoes, slices qf 
cold roast beef. 

Mode.-— Wipe the mushrooms free from grit with a piece of flannel, and 
salt; put them in a stowpan with the butter, seasoning, and ketchup; shake 
the pa?? over the fire until the mushrooms are quite done, when pour thorn in 
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the middle of mashed potatoes, browned. Then place round the potatoes slices 
of cold roast beef, nicely broiled, over a clear fire. In making the mush¬ 
room sauce, the ketchup may be dispensed with, if there is sufficient gravy. 

Time, £ hour. Average cost, exclusive of the meat, 8 d. Seasonable from 
August to October. 

132.-BROILED BEEF AND OYSTER SAUCE 
(Cold Meat Cookery). 

Ingredients. — 2 dozen oysters, 3 cloves , 1 blade of mace, 2 oz. of butter , 
£ teaspoonful of flour, cayenne and salt to taste, mashed potatoes, a few slices oj 
cold roast beef 

Mode .—Put the oysters in a stewpan, with their liquor strained ; add the 
cloves, maee, butter, flour, and seasoning, and let them simmer gently for 
8 minutes. Have ready in the centre of a dish round walls of mashed 
potatoes, browned ; into the middle pour the oyster sauce, quite hot, and 
round the potatoes place, in layers, slices of the beef, which should be 
previously broiled over a nice clear fire. 

Time, 5 minutes. Average cost, 2 s. 8 d., exclusive of the cold meat. Suffi- 
cunt for 4 or 5 persons. Seasonable from September to April. 

133.—BUBBLE-AND-SQUEAK (Cold Meat Cookery). 

Ingredients.—A few thin slices of cold boiled beef, butter, cabbage, 1 sliced 
onion, pepper and salt to taste. 

Mode .—Fry the slices of beef gently in a little butter, taking care not to 
dry them up. Lay them on a flat dish, and cover with fried greens. The 
greens may be prepared from cabbage sprouts or green savoys. They should 
be boiled till tender, well drained, minced, and placed, till quite hot, in a 
frying-pan, with butter, a sliced onion, and seasoning of pepper and salt 
When the onion is done, it is ready to serve. 

Time, altogether, \ hour. Average cost, exclusive of the cold beef, 3c?, 
Seasonable at any time. 

134.—CURRIED BEEF (Cold Meat Cookery). 

Ingredients. —A few slices of tolerably lean cold roast or boiled beef, 3 oz. oj 
butter, 2 onions, 1 wineglassful of beer, 1 dessertspoonfd of curry-powder . 

Mode, —Cut up the beef into pieces about 1 inch square; put the butter 
into a stewpan with tho onions sliced, and fry them of a light brown 
colour. Add all the other ingredients, and stir gently over a brisk fire for 
about 10 minutes. Should this be thought too dry, more beer, or a spoonful 
or two of gravy or water, may be added; but a good curry should not be 
very thin. Place it in a deep dish, with an edging of dry boiled rice, in tho 
same manner as for other curries. 

Time, 10 minutes. Average cost, exclusive of the meat, 4 d. Seasonable in 
winter. 

135.—FRIED SALT BEEF (Cold Meat Cookery). 

Ingredients. —A few slices of cold salt beef, pepper to taste, ^ lb. of buii€T t 
merged potatoes. 
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Mode, —emt any part of eolcl salt beof into thin sliecs, fry them gently in 
butter, and season with a littlo pepper. Have ready some very hot m;ishod 
potatoes, lay the sliees of beef on them, and garnish with 3 or 4 piekled 
gherkins. Cold salt beof, warmed in a littlo liquor from mixed piekle, 
drained, and served as above, will be found good. 

Time, about 5 minutes. Average cost, exclusive of the meat, id. Season- 

ible at any time. 

136-BEEF FRITTERS (Cold Meat Cookery). 

Ingredients. —The remains of cold roast beef, pepper and salt to taste, J 
)f flour, l pint of water, 2 oz. of butter, the whites of 2 eggs. 

Mode. _Mix very smoothly, and by degrees, tho flour with the above pro¬ 

portion of water ; stir in 2 oz. of butter, whieh must be melted, but not oiled, 
and, just before it is to be used, add the whites of two well-whisked eggs. 
Should the batter be too thiek, more water must be added. Pare down the 
eold beof into thin shreds, season with pepper and salt, and mix it with tho 
batter. Drop a small quantity at a time into a pan of boiling lard, and fry 
from 7 to 10 minutes, aeeording to the size. When done on one side, turn 
and brown them on the other. Let them dry for a minute or two before the 
fire, and serve on a folded napkin. A smaU quantity of finely-mineed onions 
mixed with the batter is an improvement. _ 

Time, from 7 to 10 minutos. Average cost, exclusive of the meat, oa, 

Seasonable at any time. 


137 .—HASHED BEEF (Cold Meat Cookery). 

I. 

Ingredients. —Gravy saved from the meat, 1 teaspoonful of tomato sauce, 
1 teaspoonful of Harvey's sauce, 1 teaspoonful of good mushroom ketchup, | wine¬ 
glass of port wine or strong ale, pepper and salt to taste, a little flour to thicken, 
\ onion finely minced, a few slices of cold roast beef. ' .... 

Mode.— Put all the ingredients but the beef into a stewpan with whatever 
gravy may have been saved from the meat the day it was roasted ; let these 
simmer gently for 10 minutes, then take the stewpan off the fire; let On 
gravy cool, and skim off the fat. Cut the beef into thin sliees, dredge them 
with flour, and lay them in the gravy; let the whole simmer gently or 
3 minutes, but not boil, or the meat will be tough and hard, berve very hot, 
and garnish with sippets of toasted bread. If there happens to be no gravy 
left from the roast joint, a little must be made from tho bones, the same as m 

^TfTO^^O minuses. Average cost, oxelusive of the eold meat, id. Season■ 
ablest any time. 

II. 

Ingredients .— The remains of ribs or sirloin of beef 2 onions, 1 

l bunch of savoury herbs, pepper and salt to taste, J blade of pounded mace, 

(h’.ckcning of flour, rather more than 1 pint of water. ,. 

Mode. _Taka off oil the meat from the bones of nbs or sirloin of , 
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tnove the outside brown and gristle; place the meat on one side, and well 
stew the benes and pieces, with the above ingredients, for about 2 hours, till 
it becomes a strong gravy, and is reduced to rather more tnan h pint; strain 
this, thicken v/ith a teaspoonful of flour, and let the gravy cool; skim off all 
the fat; lay in the meat, let it get hot through, but do not allow it to boil, 
and garnish with sippets of toasted bread. The gravy may be flavoured as in 
\he preceding recipe. 

Time, rather more than 2 hours. Average cost, exclusive of the oold meat, 
id. Seasonable at any time. 

jFote .—Either of the above recipeB may be served in walls of mashed potatoes, 
browned ; in which case the Bippets Bhonld be omitted. Be careful that hashed nea; 
does not boil, or it will become tough. 

138. —MINCED pSEF (Cold Meat Cookery). 

Ingredients. —1 oz. of butter, 1 small onion, about 12 iabiespoonfuls of gravy 

left from the meat, 1 tablespoovful of strong ale, £ a teaspoonful of flour, salt 
and pepper to taste, a few slices of lean roast beef 

Mode. —Put into a stewpan the butter with an onion chopped fine ; add 
the gravy, ale, and h a teaspoonful of flour to thicken ; season with pepper 
and salt, and stir these ingredients over tho fire until the onien is a rich brown. 
Cut, but do not chop the meat very fine, add it to the gravy, stir till quite hot 
and serve. Garnish with sippets of toasted bread. Be careful in not allow¬ 
ing the gravy to boil after the meat is added, as it would render it hard and 
tough. 

Time , about h hour. Average cost, exclusive of the meat, 3 d. Seasonable 
at any time. 

139. —POTTED BEEP (Cold Meat Cookery). 

Ingredients. —The remains of cold roast or boiled beef $ lb. of butter, cayenne 
to taste, 2 blades of pounded mace . 

Mode. —As we have before stated in recipe No. 118, the outside slices of 
boiled beef may, with a little trouble, be converted into a very nice addition 
to tho breakfast-table. Cut up the meat into small pieces and pound it well, 
with a little butter, in a mortar; add a seasoning of cayenne and maco, and 
be very particular that the latter ingredient is reduced to the finest powder. 
When all tho ingredients are thoroughly mixed, put it into glass or earthen 
potting-pots, and pr.ir on the top a coating of clarified butter. 

Seasonable at any 'me. 

Ifote .—If cold roaBt Deefis used, remove all pieces of gristle and dry outside pieceb, 
83 these do not pound well. 

140. -BEEF RAGOUT (Cold Meat Cookery). 

Ingredients. —About 2 lbs. of cold roast beef, 6 onions, pepper, salt, and 
mixed spices to taste, £ pint of boiling water, 3 tablespoonfuls of gravy. 

Mode. —Cut tho beef into rather large pieces, and put them into a stewpan 
rith the onions, which must be sliced. Season well with pepper, salt, and 
mixed spices, and pour over about h pint of boiling water, and gravy in the 
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above proportion (gravy saved from the meat answers the purpose) ; let th€ 
whole stew very gently for about 2 hours, and serve with pickled walnuts, 
gherkins, or capers, just warmed in tho gravy. 

Time .—2 hours. Average cost, exclusive of the meat, 6c?. Seasonable at any 
time. 


141.—BEEF RISSOLES (Cold Meat Cookery). 

Ingredients. —The remains of cold roast beef; to each pound of meat alien 
g ib. of bread crumbs, salt and pepper to taste, a few chopped savoury kerbs, J a 
teaspoonful of minced lemon-peel, 1 or 2 eggs , according to the quantity of meat. 

Mode .—Mince the beef very fine, which should be rather lean, and mix with 
this breadcrumbs, herbs, seasoning, and lemon-peel, in the above proportion, to 
each pound of meat. Make all into a thick paste with 1 or 2 eggs ; divide into 
balls or cones, and fry a rich brown. Garnish the dish with fried parsley, and 
send with them to table some good brown gravy in a tureen. Instead of 
garnishing with fried parsley, gravy may be poured in the dish, round the 
rissoles : in this case, it will not be necossary to send any in a tureen. 

Time. —From 5 to 10 minutes, according to size. Average cost , exclusive of 
the meat, 5d. Seasonable at any time. 

142.—BEEP ROLLS (Cold Meat Cookery). 

Ingredients. —The remains of cold roast or boiled beef \ seasoning to taste of 
salt, pepper , and minced herbs, puff paste. 

Mode. —Mince the beef tolerably fine with a small amount of its own fat; 
add a seasoning of pepper, salt, and chopped herbs ; put the whole into a roll 
of puff paste, and bake for h hour, or rather longer, should the roll be very 
large. Beef patties may be made of cold meat, by mincing and seasoning 
beef as directed above, and baking in a rich puff paste in patty-tins. 

Time. —5 hour. Seasonable at any time. 

143.—SLICED AND BROILED BEEF—a Pretty Dish 
(Cold Meat Cookery). 

Ingredients. — A few slices of cold roast beef , 4 or 5 potatoes, a thin batter, 
pepper and salt to taste. 

Mode. —Pare the potatoes as you would poel an apple ; fry the parings in a 
ttlin batter seasoned with salt and pepper, until they are of a light brown 
colour, and place them on a dish over some slices of beef, which should be 
nicely seasoned and broiled. 

Time. —5 minutes to broil the meat. Seasonable at any timo. 

144.-STEWED BEEP AND CELERY SAUCE 
(Cold Meat Cookery). 

Ingredients. —3 roots of celery, 1 pint of gravy (No. 94), 2 onions sliced, 

2 lbs. of cold roast or boiled beef. 

Mode .—Cut tho celery into 2-inch pieces, put thorn in a stewpan, with the 1 
gr«wy and onions, simmer genUy until tho celery is tonder, let the gravy cool, 
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then add the beef cut into rather thick pieces ; let it just boil up, and serve 
with fried potatoes. 

Time, from 20 to 25 minutes to stew the celery. Average cost, exclusive of 
the meat, 6d. Seasonable from September to January. 

145.-STEWED BEEP WITH OYSTERS (Cold Meat Cookery). 

Ingredients. —A few thick steaks of cold ribs or sirloin of beef 2 oz. o 
fatter, 1 onion sliced, pepper and salt to taste, k glass of port wine, a little four 
to thicken, 1 or 2 dozen oysters, rather more than h pint of water. 

Mode. —Cut the steaks rather thick, from cold sirloin or ribs of beef; brown 
them lightly in a stewpan, with the butter and a little water ; add h pint of 
water, the onion, pepper, and salt; cover the stewpan closely, and let it 
simmer very gently for \ hour; then mix about a teaspoonful of flour smoothly 
with a little of the liquor ; add the port wine and oysters, their liquor having 
been previously strained and put into the stewpan; stir till the oysters 
plump, and serve. It should not boil after the oysters are added, or they 
will harden. 

Time, \ hour. Average cost, exclusive of tho meat, 2s. 4d. Seasonable from 
September to April, 
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140.—AN EXCELLENT WAY TO COOK A BREAST OP 

MUTTON. 

Ingredients. —Breast of mutton, 2 onions, salt and pepper to taste, four, a 
bunch of savoury herbs, green peas . 

Mode.— Cut the mutton into pieces about 2 inches squaro, and let it bo 
tolerably lean ; put it into a stewpan, with a little fat or butter, and fry it ol 
a nice brown ; then dredge in a little flour, slice the onions, and put it with 
the herbs in a stewpan ; pour in sufficient water just to cover the meat, and 
simmer the whole gently until the mutton is tender. Take out the meat, 
strain, skim off all the fat from the gravy, and put both the meat and ( 
gravy back into the stewpan ; add about a quart of young green peas, and let , 
them boil gently until done. 2 or 3 slices of bacon added and stewed with \ 
tho mutton give additional flavour; and to insure the peas being a beautiful 
green cobur, they may be boiled in water separately, and added to the stew 
at the moment of serving. 

Time, 2k hours. Average cost, per lb. Sufficient for 4 or 6 persons. 
Seasonable from June to August. 

147.—HARICOT MUTTON. 

I. 

Ingredients. —4 lbs. qf the middle or best end of the neck of mutton, 3 
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carrots, 3 turnips, 3 onions, pepper and salt to taste, 1 taolespoonful of ketchup 
or Ilamey's sauce . 

Mode .—Trim off somo of the fat, cat the mutton into rather thin ehops, 
and put them into a frying-pan with tho fat trimmings. Fry of a palo brown* 
but do not cook them enough for eating. Cut the earrots and turnips into 
dice, and tho onions into sliees, and slightly fry them in tho same fat that the 
mutton was browned in, but do not allow them to take any colour. Now lay 
the mutton at the bottom of a stewpan, then tho vegotables, and pour over 
them just sufficient boiling water to cover the whole. Give one boil, skim 
well, and sot tho pan on the side of tho fire to simmer gently until the 
meat is tender. Skim off’ overy particle of fat, add a seasoning of pepper and 
salt, and a little ketchup, and serve. This dish is very much better if made 
the day before it is wanted foi table, as tho fat can be so much moro easily 
romoved when the gravy is cold. This should bo particularly attended to, as 
it is apt to be rather rich and greasy if eaten the same day it is made. It 
should be served in rather a deep dish. 

Time , hours to simmer gently. Average cost for this quantity, 3a. 

Sufficient for 0 or 7 persons. Seasonable at any time. 

II. 

Ingredients. —Breast or scrag of mutton, flour, pepper and salt to taste, 
1 large onion, 3 cloves, a hunch of savoury herls, 1 Hade of mace, carrots and 
turnips, sugar. 

Mode .—Cut the mutton into square pieces, and fry them anioe colour ; then 
dredge over them a little flour and a seasoning of pepper and salt. Put all 
into a stewpan, and moisten with boiling water, adding the onion, stuck with 
3 cloves, the maee, and herbs. Simmer gently till tho meat is nearly done, 
skim off all the fat, and then add tho carrots and turnips, which should pre¬ 
viously bo cut in dice and fried in a littlo sugar to colour them. Let tho 
whole simmer again for 10 minutes ; take out the onion and bunch of horbs, 
and serve. 

Time, about 3 hours to simmer. Average cost, 7 d. per lb. Sufficient for 4 
or 5 persons. Seasonable at any time. 

148.—ROAST HAUNCH OR MUTTON. 

Ingredients.— Haunch of mutton, a little salt, flour . 

Mode .—Let this joint hang as long as possible without becoming tainted, 
&nd while hanging dust flour ovor it, which keeps off the flies, and prevents 
*Jae air from getting to it. If not well hung, tho joint, when it comes to table, 

will neither do credit to the butcher or the 
cook, as it will not be tender. Wash the 
outsido well, lest it should havo a bad 
flavour from keeping ; then flour it and put 
it down to a nieo brisk tire, at somo dis* 
haunch or mutton. taneo, so that it may gradually warm 

through. Keep continually basting, and about J hour boforo it is sorvod, draw 
it neojor to tho fire to get nicely brown. Sprinkle a little £ne salt ovor tb* 
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meat, pour of? the dripping, add a little boiling water slightly salted, and 
strain this oyer the joint. Placo a paper ruche on the bone, and send red- 
currant jelly and gravy m a tureen to table with it. 

Time , from 2 h to 3^ hours. Average cost, lOd. per lb. Sufficient for 8 to lG 
persons, Seasonable ,—in best season from September to March. 

149.—IRISH STEW. 

Ingredients. — 3 lbs. of the loin or neck of mutton , 5 lbs. of potatoes, 5 large 
onions, pepper and salt to taste, rather more than 1 pint of water. 

Mode .—Trim off some of the fat of the above quantity of loin or neck of 
mutton, and cut it into chops of moderate thickness. Pare and halve the 
potatoes., and cut the onions into thick slices. Put a layer of potatoes at the 
boUnm of a stewpan, then a layer of mutton and onions, and season with 
pop\*er and salt; proceed in this manner until the stewpan is full, taking care 
to have plenty of vegetables at the top. Pour in the water, and let it stew very 
gently for 2h hours, keeping the lid of the stewpan closely shut the whole time, 
and occasionally shaking the pan to prevent it burning at the bottom. 

Time, 2h hours. Average cost, for this quantity, 3 s. 0 d. Sufficient for 5 or G 
persons. Seasonable ,—more suitable for a winter dish. 

150.—BROILED KIDNEYS (a Breakfast or Supper Dish). 

Ingredients.— 'Sheer? s kidneys, pepper and salt to taste. 

Mode .—Ascertain that the kidneys are fresh, and cut them open very 
evenly, lengthwise, down to the root, for should one half be thicker than tko 
other, one would be underdone whilst the other would be dried, but do not 
separate them ; skin them, and pass a skewer under 
the white part of each half to keep them flat, 
and broil over a nice clear fire, placing the inside 
downwards; turn then, when done enough on one 
side, and cook them on the other. Remove the bbovled kidneys. 
skewers,' place the kidneys on a very hot dish, soason with pepper and sak ? 
and put a tiny piece cf butter in the middle of each. Serve very hot and 
quickly, and send very hot plates to table. 

Time, 6 to 8 minutes. Average cost, 2d. each. Sufficient: allow one for 
each person. Seasonable at any time. 

Note. —A prettier diah than the ab we may be made Dy serving the kidneys each on 
o piece of battered toast ent in any fanciful shape. In this case a little lemon-juioo 
will be found an improvement. 

151.—FRIED KIDNEYS. 

Ingredients. — Kidmys, butter, pepper and salt to taste. 

Abode .—Cut the kidneys open without quite dividing them, remove the 
skin, and put a small pieco of butter in the frying-pan. When the butter is 
melted, lay in the kidneys the flat sido downwards, and fry them lor 7 or 8 
minutes, turning them when they are half-done. Serve on a piece of dry 
*oast, soason with pepper and salt, and jmt a small piece of butter in each 
kidney; pour the gravy from the pan over them, and sorvo very hot. 
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Time, 7 or 8 minutes. Average cost, 2 &. each. Sufficient: allow one kid* 
noy to each person. Seasonable at any timo. 


152.—ROAST LEG OP MUTTON. 


Ingredients. —Leg of mutton, a little salt. 

Mode. —As mutton, when froshly killod, is nover tender, hang it almost as 
tong as it will keep ; flour it, and put it in a cool airy place for a few days, if the 

weather will permit. Wash off the flour, 
wipe it very d?y, and cut off the shank- 
hone; put it down to a brisk clear fire, 
dredge with flour, and keep continually 
basting the whole time it is cooking. About 
20 minutes before serving, draw it near the 
fire to get nicely brown ; sprinkle over it a 
little salt, dish tbo meat, pour off tho drip¬ 
ping, add some boiling water slightly salted, strain it over the joint, and 
serve. 



BOAST IiBO 03? MUTTON. 


Time, a leg of mutton weighing 10 lbs., about 2} or 2 \ hours; one of 7 lbs., 
about 2 hours, or ratber less. Average cost, 9 £d. per lb. Sufficient, —a moderate¬ 
sized leg of mutton sufficient for 6 or 8 persons. Seasonable at any timo, but 
not so good in June, July, and August. 


153. —BOILED LEG OP MUTTON. 

Ingredients.— Mutton, water, salt . 

Mode. —A leg of mutton for boiling should not hang too long, as it will not 
look a good colour when dressed. Cut off the shank-bone, trim the knuckle, 
and wash and wipe it very clean ; plunge it into sufficient boiling water to cover 
it; let it boil up, then draw the saucepan to the side of tho firo, where it 
should remain till the finger can be borne in the water. Then placo it suffi¬ 
ciently near the firo, that the water may gently simner, and be very careful 
that it does not boil fast, or the meat will be hard. Skim well, add a lktie 
salt, and in about 2 £ hours aftor the wator begins to simner, a moderate-sized 
leg of mutton will be done. Serve with carrots and mashod turnips, which 
may bo boiled with tho meat, and send caper sauco (No. 77) to tablo with it 
In a tureen. 

Time, a moderate-sized leg of mutton of 9 lbs. # SJ hours after the vrator 
boils; ono of 12 lbs., 3 hours. Averagecost, 9 Id. per lb. Sufficient ,—a moderate- 
sized leg of mutton for 6 or 8 porsons. Seasonable nearly all the year, but not 
so good in June, July, and August. 

Note. — When meat is liked very thoroughly cooked, albw more time than statod 
above. Tho liquor this joint was boiled in should be converted into soup. 

154. —BOAST LOIN OP MUTTON. 

Ingredients. — Lorn of mutton, a little salt . 

Mode. —Cut and trim off tho superfluous hat, and eco that the butcher joints 
the meat properly, as thoroby much annoyanco is saved to tho carvor when 
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it comes to table. Have ready a nice clear Ere (it need not be a 
large one), put down tho meat, dredge 
with flour, and baste well until it is done. 

Make the gravy as for roast leg of mutton, 
and serve very hot. 

Time , a loin of mutton weighing 6 lbs., 

1 .J hour, or rather longer. Average cost , 

9 } 2 d. per lb. Sufficient for 4 or 5 persons. 

Seasonable at any time. 
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155.—BROILED MUTTON CHOPS. 

Ingredients.— Loin of mutton, peppier ^ n d salt , a small piece of butter. 

Mode. —Cut the chops from a well-hung tender loin of mutton, remove a 
portion of the fat, and trim them into a nice shape; slightly beat and level 
them ; place the gridiron over a bright clear fire, rub the bars with a littie 
fat, and lay on the chops. Whilst broiling, frequently turn them, and in 
about 8 minutes they will be done. Season with pepper and salt, dish them 
on a very hot dish, rub a small piece of butter on each chop, and serve very 
hot and expeditiously. 

Time , about 8 minutes. Average cost , lOd. per lb. Sufficient, —allow 1 chop 
to each person. Seasonable at any time. 

156—MUTTON CUTLETS WITH MASHED POTATOES. 

Ingredients. — About 3 lbs, of the best end of the neck of mutton, salt and 
pepper to taste, mashed potatoes. 

Mode. —Procure a well-hung neck of mutton, saw off about 3 inches of the 
top of the bones, and cut the cutlets of a moderate thickness. Shape them by 
chopping off the thick part of the chine-bone; 
beat them fiat with a cutlct-chopper, and scrape 
quite clean a portion of tho top of the bone. 

Broil them over a nice clear fire for about 7 or 8 
minutes, and turn them frequently. Have ready 
some smoothly-mashed whito potatoes; place 
these in the middlo of the dish ; when the cutlets 
are done, season with pepper and salt; arrange them round the potatoos, with 
the thick end of the cutlets downwards, and servo very hot and quickly. 

Time, 7 or 8 minutes. Average cost, for this quantity, 2s. Gd. Sufficient foi 
5 or 6 persons. Seasonable at any time. 

Note. —Cutlots may bo served in various ways* with peas, tomatoes, onions, eance 
piquante, &o. 

157.—MUTTON PUDDING-. 

Ingredients. —About 2 lbs. of the chump end of the loin of mutton, weighed 
after being boned; pepper and salt to taste, suet crust made with milk, in Vtv 
proportion of G oz. oj suet to each pound of flour ; a very small quantity of 
minced onion (this may be omitted when the flavour is not Weed), 

Mode, —Cut tho meat into rathor thin slices, and soason them with pepper 
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and salt; line the pudding-dish with crust; lay in tho moat, and nearly, hut 
do not quite, till it up with water ; when the flavour is liked, add a small 
quantity of minced onion ; cover with crust, and proceed in tho same mannor 
as directed in recipe No 115, using tho same kind of pudding-dish as there 
mentioned. 

Time, about 3 hours. Average cost, 2s. 0 d. Sufficient for 0 persons. 

Seasonable all the year, but more suitable for a winter dish. 


158— BOILED NECK OF MIJTTON. 


Ingredients. — 4 lbs. of the middle or best end of the neck of mutton ; a little 
salt 

Mode. _Trim off a portion of the fat, should there be too much, and if it H 

to look particularly nice, the chine-bone should be sawn down, the ribs 
stripped halfway down, and the ends of the bones chopped off; this is, how¬ 
ever, not necessary. Put the meat into sufficient boiling water to cover it; 
when it boils, add a little salt and remove all the scum. Draw the saucepan 
to the side of tho fire, and let the water get so cool that tho finger may be 
boruo in it; then simmer very slowly and gently until tho meat is done, which 
will be in about lh hour, or rather more, reckoning from the time that it 
begins to simmer. Serve with turuips and caper sauce, No. 77, and pour a 
little of it over the meat. The turuips should be boiled with the mutton ; 
and, when at hand, a few carrots will also be found an impi -yement. These, 
however, if very large and thick, must be cut into long thinmsh pieces, or 
they will not be sufficiently done by the time the mutton is ready. Garnish 
the dish with carrots and turnips placed alternately round the mutton. 

Time. _4 lbs. of the neck of mutton, about H hour. Average cost, 8. 2 d. 

per lb. Sufficient for 6 or 7 persons. Seasonable at any time. 

159-BOAST SADDLE OF MUTTON. 

Ingredients. —Saddle of mutton ; a little salt. 

Mode —To insure this joint being tender, let it hang for ten days or a 
fortnight, if tho weather permits. Cut off the tail and flaps, and trim away 




every part that has not indisputable pre¬ 
tensions to be eaten, and have the skin 
taken off and skewered on again. Put it 


tho skin and dredge it with flour. It 


joint has been cooking for an hour, remove 


should not bo placed too near tho fire, as 


button. the fat should not bo in the slightest 
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Sufficient,—* moderate-sized saddle of 10 lbs. for 7 or 8 persons. Seasonable 
all the year; not so good when lamb is in full season. 

100.—TO DRESS A SHEEP’S HEAD. 
Ingredients.—1 sheep's head, sufficient water to cover it, 3 carrots, 3 turnips , 

2 or 3 parsnips, 3 onions, a small bunch of parsley, 1 teaspoonful of pepper, 

3 teaspoonfuls of salt, £ lb. Scotch oatmeal. 

Mode .—Clean the head well, and let it soak in warm water for 2 hours, to 
get rid of the blood ; put it into a saucepan, with sufficient cold water to cover 
it, and when it boils, add the vegetables, peeled and sliced, and the remaining 
ingredients ; before adding the oatmeal, mix it to a smooth batter with a little 
of the liquor. Keep stirring till it boils up ; then shut the saucepan closely, 
and let it stew gently for 1 h or 2 hours. It may be thickened with rice o? 
barley, but oatmeal is preferable. 

Time, 1J or 2 hours. Average cost, Sd. each. Sufficient for 3 or 4 persons. 
Seasonable at any time. 


161.—ROAST SHOULDER OP MUTTON. 

Ingredients. —Shoulder of mutton; a little salt. 

Mode .—Put the joint down to a bright, clear fire ; flour it well, and koep 
continually basting. About J hour before 
serving, draw it near the fire, that the out¬ 
side may acquire a nice br>wn colour, but 
not sufficiently near to blacken the fat. 

Sprinkle a little fine salt over the meat, 
empty the dripping-pan of its contents, 
pour in a little boiling water slightly salted, 
and strain this over the joint. Onion 
sauce, or stewed Spanish onions, are usually sent to tabic with this dish, and 
sometimes baked potatoes. 

Time ,—a shoulder of mutton weighing 6 or 7 lbs., lh hour. Averagecost, 8|d. 
per lb. Sufficient for 5 or 6 persons. Seasonable at any time. 

Note .—Shoulder of mutton may be dressed in a variety of ways; boiled, and served 
with onion sauce ; booed, and stuffed with a good veal forcemeat; or baked, with sliced 
potatoes, in the dripping-pan. 
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. 162.—STEWED BREAST OP LAMB. 

Ingredients. — 1 breast of lamb, pepper and salt to taste, sufficient stock 
UVo. 2) to cover it, 1 glass of slieiry, thickening of butter and flour. 

Mode .—Skin the lamb, cut it into pieces, and season them with popper and 
salt; lay these in a stowpan, pour in sufficient stock or gravy to cover them, 
and stew very gently until tender, which will be in about 1A hour. Just 
before serving, thicken the sauce with a little butter and flour ; add the 
sherry, give one boil, and pour it over the meat. Groen peas, or stewod 
mushrooms, may be strewed over the meat, and will be found a very great 
Improvement. 

Time, l.J hour. Average cost, lOd. per lb. Sufficient for 3 persons. Soason* 
uble^ grass lamb, from Easter to Michaelmas. 
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103.—LAMB CHOPS. 

Ingredients .—Loin ;/ lavib; pepper and salt Co Caste. 

Mode .— Trim off tha flap from a flu© loin of lamb, and cut into ehops 
about i ineb in thiekness. Have ready a bright, elear firo ; lay the ehops on a 
gridiron, and broil them of a nieo pale brown, turning them when requires. 
Season them with pepper and salt, serve very hot and quickly, and garnish 
with erisped parsley, or plaee them on mashed potatoes. Asparagus, spinach, 
or peas, are the favourite aeeompaniments to lamb ehops. 

Time, about 8 or 10 minutes. A rerage cost, Is. per lb. Sufficient,— allow 2 
ehops to eaeh person. Seasonable from Easter to Miehaelmas. 

164.-BOAST FOBE-QJJABTEB OF LAMB. 

Ingredients.— Lamb; a little salt. 

Mode.— To obtain the flavour of lamb in perfection, it should not be long 
kept; time to eool is all that it requires; and though the meat may be some¬ 
what thready, the juiees and flavour will be infinitely superior to that of lamb 
that has been killed 2 or 3 days. Make up the fire in good time,, that it may 

be elear and brisk when the joint is put 
down. Plaee it at a sufficient distance to 
prevent the fat from burning, and baste it 
constantly till the moment of serving. 
Lamb should be very thoroughly done., witn- 
out being dried up, and not the slightest 
bobe-ouabteb ob i.amb. appearanee of red gravy should be visible, 

as in roast mutton: this rule is applicable to all young white meats. Serve 
with a little gravy made in the dripping-pan, the same as for other roasts, and 
send to table with it a tureen of mint sauee, No. 83, and a fresh salad. A 
eut lemon, a small piece of fresh butter, and a little cayenne shouldalso be 
plaeed on the table, sc that when the earver separates the shoulder from the 
ribs, they may be ready for his use ; if, however, he should not bo very expert 
we would reeommeud that the eook should divide these joints meely bofo 

G0 Time, —line-quarter of lamb weighing 10 lbs., 1| to 2 hours. 

10(Z. to Is. per lb. Sufficient for 7 or 8 persons. Seasonable,— grass lamb,. 
Easter to Miehaelmas. 

1Q5.-BOILED LEG OF LAMB. 

littffi. lfc Thon stew^very gently for about 1* hour, reckoning from the time that 

*• —' beEi "Y° 

rrr n w - 

sauee ; *his is a more simple method, but not nearly so mco. ,end to table 
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with it some of the sauce hi a tureen, and boiled cauliflowers or spinach, with 
whichever vegetable the dish is garnished. 

Time , hour after the water simmers., Average cost, lOd. to Is. per lb. 

Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelmas. 

188.—ROAST LEG OP LAMB. 

Ingredients. —Lamb ; a little salt. 

Mode.— Place the joint at a good distance from the fire at first, and baste 
/ell the whole time it is cooking. When nearly 
done, draw it nearer the fire to acquire a nice 
brown colour. Sprinkle a little fine salt over the 
meat, empty the dripping-pan of its contents ; 
pour in a little boiling water, and strain this over 
the meat. Serve with mint sauce and a fresh leg of lamb. 

salad, and for vegetables send peas, spinach, or cauliflowers to table with it. 

Time ,—a leg of lamb weighing 5 lbs., hour. Aveiagcost, lOcL to Is. 
por lb. Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelinas. 

Note .—A shoulder of lamb requires rather more than 1 hour to roast it. A small 
Bftddle, hour; a larger saddle, 2 hours, or longer. Loir >f lamb, 1} to 1J hour 
Ribs of lamb, as they are thinner than the loin, from 1 to Lour. 

107.-BAK:ED MINCED MUTTON (Cold Meat Cookery). 

Ingredients. —The remains of any joint of cold roast mutton , 1 or 2 onions , 
1 bunch of savoury herbs, pepper and salt to taste , 2 blades of pounded mace or 
nutmeg , 2 tahlespoonfuh of gravy, mashed potatoes. 

Mode .—Mince an onion rather fine, and fry it a light brown colour; add 
the herbs and mutton, both of which should be also finely minced and woll 
mixed ; season with pepper and salt, and a little pounded mace or nutmeg, 
and moisten with the above proportion of gravy. Put a layer of mashed 
potatoes at the bottom of a dish, then the mutton and another layer of 
potatoes, and bake for about h an hour. 

Time, % hour. Average cost , exclusive of the meat, 4 d. Seasonable a,t 

any time. 

Note. —If there should be a large quantity of meat, use 2 onions instead of 1 , 

108*—BROILED MUTTON AND TOMATO SAUCE 
(Cold Meat Cookery). 

Ingredients. — A few slices of cold mutton; tomato sauce . 

Mode .—Cut some nice slices from a cold leg or shoulder of mutton ; season 
them with pepper and salt, and broil over a clear fire. Make some tomato 
ftauce, pour it over the mutton, and serve. This makes an excellent dish, 
and must be servod very hot. 

Time, about 5 minutes to broil the mutton. Seasonable in September and 
October, when tomatoos aro plentiful and seasonable. 

109.—MUTTON COLLOPS (Cold Meat Cookery). 

'■^gredients.— A few slices of& cold leg or loin of mutton, salt and peppej 





94 


HUTTON. 


to taste, 1 Hade of pounded mace , 1 small bunch of savoury herbs minced very 
fine, 2 or 3 shalots , 2 or 3 oz. of butter , 1 dessertspoonful of four, £ oj 
gravy ; 1 tablespoonful of lemon-juice. 

Mode .—Cut some very thin slicos from a leg or tho chump end of a loin of 
mutton ; sprinkle them with pepper, salt, pounded mace, minced savoury 
herbs, and minced shalot; try them in batter, stir in a dessertspoonful of 
flour, add tho gravy and lemon-juice, simmer very gently about 5 or 7 minutes, 
and serve immodiately. 

Time , 5 to 7 minutes. Average cost , exclusive of the mea\,, Gd. Seasonable 
at any time. 

170.-CURRIED MUTTON (Cc'd Meat Cookery). 

Ingredients .—The remains of any joint of cold mutton , 2 onions . i lb. oj 
butter , 1 dessertspoonful of curry-powder, 1 dessertspoonful of four, salt to taste , 
J pint of stor.fr or water. 

Mode. —Slice the onions in thin rings, put them into a stewpan with 
tho butter, and fry of a light brown ; stir in the curry powder, flour, and 
gait, and mix all well together. Cut the meat into nice thin slices (if there is 
not sufficiont to do this, it may be minced), and add it to the other ingre¬ 
dients ; when well browned, add the stock or gravy, and stew gently for about 
h hour. Serve in a dish with a border of boiled rico, the same as for other 
curries. 

Time, J hour. Average cost, exclusive of the meat, 6d. Seasonable in 
winter. 

171.—CUTLETS OP COLD MUTTON (Cold Meat Cookery). 

Ingredients .—The remains of cold loin or neck of mutton, 1 egg, bread 
crumbs, brown gravy (No. 94), or tomato sauce. 

Mode .—Cut the remains of cold loin or neck of mutton into cutlets, trim 
them, and take away a portion of the fat, should there be too much ; dip thorn 
in beaten egg, sprinkle with bread crumbs, and fry them a nice brown in 
hot dripping. Airange them on a dish, and pour round them either a gcod 
gravy or hot tomato sauce. 

Time, about 7 minutes. Seasonable,— tomatoes to be had most reasonably 
in September and October. 

172.—HARICOT MUTTON (Cold Moat Cookery). 

Ingredients .—The remains of cold neck cr loin of mutton, 2 oz. of butter, 
3 onions, 1 dessertspoonful of flour, h pint of good gravy, pepper and salt to 
taste, 2 tableespoonfuls of port wine, 1 tablespoonful of mushroom ketchup, 2 
carrots, 2 turnips, 1 head of celery . 

Mode. —Cut tho cold mutton into moderate-sized chops, and take ofl the 
fat; shoo the onions, and fry them with tho chops, in a littlo butter, of a nice 
brown colour ; stir in the flour, add tho gravy, and lot it stew gcutly nearly an 
hour. In the mean time boil tho vegetablos until nearly tender, slice them, 
and add them to the mutton about ^ hour beforo it is to bo served. Season 
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vA*k oeupor and salt, add the ketchup and port wine, give one boil, and 

sarva 

Time, l noua. Average cost , exclusive of the cold meat, 9d. Seasonable at 
ouy time. 

173.—HASHED MUTTON. 

Ingredients .—The remains of cold roast shoulder or leg of mutton, 6 whole 
peppers, 6 whole allspice, a faggot of savoury herbs, % head of celery, 1 onion, 2 ( 
oz. of butter, flour . 

Mode .—Cut the meat in nice even slices from the bones, trimming off all 
superfluous fat and gristle ; chop the bones and fragments of the joint; put 
them into a stewpan with the pepper, spice, herbs, and celery; cover with 
water, and simmer for 1 hour. Slice and fry the onion of a nice pale-brown 
colour in the butter; dredgo in a little flour to make it thick, and add this to 
the bones, &c. Stow for £ hour, strain the gravy, and let it cool; then skim off 
every particle of fat, and put it, with the meat, into a stewpan. Flavour 
with ketchup, Harvey’s sauce, tomato sauce, or any flavouring that may be 
preferred, and let the meat gradually warm through, but not boil, or it will 
harden. To hash meat properly, it should be laid in ccld gravy, and only left 
on the fire just long enough to warm through. 

Time, U hour to simmer the gravy. Average cost, exclusive of the meat* 

4 d. Seasonable at any time. 

OR, 

Make a gravy by recipe No. 94, and thicken it as there directed ; then 
place some nice slices of mutton in the cold gravy, allow the meat to get 
thoroughly hot, but on no account let it boiL 

174. —HODG-E-PODGE (Cold Meat Cookery). 

Ingredients. — About 1 lb. of underdone cold mutton, 2 lettuces, 1 pint of 
green peas, 5 or 6 green onions , 2 oz. of butter, pepper and salt to taste, 1 tea^ 
cupful of water . 

Mode. —Mince the mutton, and cut up the lottuces and onions in slices. 
Put these in a stewpan, with all the ingredieuts except the peas, and let these 
simmer very gently for J hour, keeping them well stirred. Boil the peas 
separately, mix these with the mutton, and sorve very hot. 

Time, % hour. Sufficient for 3 or 4 persons. Seasonable from the end of May 
a August. Average cost, exclusive of the meat, 7 d. 

175. —MUTT OH PIE (Cold Meat Cookery). 

Ingredients. —The remains of a cold leg, loin , or neck of mutton, pepper ana 

salt to taste, 2 blades of pounded mace, 1 dessertspoonful of chopped parsley, 1 
Uaspoonful of minced savoury herbs ; when liked, a little minced onion or shalot; 

3 or 4 potatoes, 1 teacupful of gravy ; crust . 

Mode. —Cold mutton may bo made into very good pies if well seasoned and 
mixed with a few herbs ; if the leg is used, cut it into very thin sliees ; if the 
loin or neck, into thin cutlets. Place some at tho bottom of the dish ; season 
well with rhymer, salt, mace, parsley, and herbs ; then put a layer of potatoes 
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B lioed, then more mutton, and so on till the dieh is full; add the gravy, cover 
with a crust, and bake for 1 hour. 

Time 1 hour. Seasonable at any time. Average cost , without meat, 9 d. 
No te .’-The remains of an underdone leg of mutton may be converted into » very 

£ My by «'•>"» *“ “» ” 8 , Z 

Led with a snet cruet. It should be seasoned well with pepner, salt, and minced 
shalot, covered with a oruBt, and boiled for about 3 hours. 


178.-RAGOUT OR COLD NECK OP MUTTON 
(Cold Meat Cookery). 

Ingredients — The remains of a cold neck or loin of midton, 2 oz._ of lutter, 
a little flour, 2 onion, sliced, i pint of water, 2 small carrots, 2 turnip,, pepper 

cut into ^ythin ^“^LuTihour. When in season, green peas may be 

° «• *--* - 

peas, from J une to August. 

177 —TOAD-IN-THE-HOLE (Cold Meat Cookery). 

Hmn-I «. of ftmr , 1 r* <* 3 «"• 5 “' fen ‘ f " ° J 

Mode. —Blake a sni the batter. Into this place a few 

t l° 115 “ Itton Lttusly well seasoned, and the kidneys, which should 

-ss 

Sd. Seasonable at any time. 


178-HASHED LAMB AND BROILED BLADE-BONE. 

Ingredients -The remains of a cold shoulder of laml, pepper and salt to 
fl.Z '7h«r. «i»< J r* of .tool or gravy, 1 to^poo.fal of *.* 

™0 «th poppoo “ d “P. PO p "\ b f““»T«w"»n! idd Ho' tclclmp 

z'zzzzzfy *. 55--^ ^urr»s^ 
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them into the hash, and dish it with the blade-bone in the centre. It may be 
garnished with crohtons or sippets of toasted bread. 

Time, altogether h hour. Average cost, exclusive of the meat, 4<J. Sea* 
variable ,—house lamb, from Christmas to March ; grass lamb, from Easter to 
Michaelmas, 


PORK, 

AND COLD PORK COOKERY, 


179.—FRIED RASHERS OF BACON AND POACHED 

EGGS. 

Ingredients.— Bacon; eggs . 

Mode. —Cut the bacon into thin slices, trim away the rusty parts, and cut 
off the rind. Put it into a cold frying-pan ; that is to say, do not place the 
pan on the fire before the bacon is in it. Turn it 2 or 3 timos, and dish it on 
a very hot dish. Poach the eggs and slip them on to the bacon without break¬ 
ing the yolks, and serve quickly. 

Time , 3 or 4 minutes. Average cost, lOd. to Is. per pound for the prim eat 
parts. Sufficient, —allow 6 eggs for 3 persons. Seasonable at any time. 

Note. —Fried rashers of bacon, curled, serve as a pretty garnish to many dishes, 
and, for small families, answer very well as a substitute for boiled bacon, to serve with 
a small dish of poultry, &o. 

180.—33 OILED BACON. 

Ingredients. — Bacon ; water. 

Mode. —As bacon is frequently excessively salt, let it be soaked in warm 
water for an hour or two previous to dressing it; then pare off the rusty 
parts, and scrape the under-side and rind as 
cloan as possible. Put it into a saucepan of 
cold water, let it come gradually to a boil, and 
as fast as the scum rises to the surface of the 
water, remove it Let it simmer very gently 
until it is thoroughly done ; then take it up, strip off the skin, sprinkle over 
the bacon a few bread-raspings, and garnish with tufts of cauliflower or 
Brussels sprouts. When served alone, young and tender broad beans or green 
veas aro the usual accompaniments. 

Time, 1 lb. of bacon, $ hour ; 2 lbs., 1J hour. Average cost, 10 d. to 1.?. per 
lb. for the primest parts. Sufficient, 2 lbs. for 8 persons, when served witi) 
poultry or veal. Seasonable at any time. 

181.—PORK CUTLETS OR CHOPS. 

I. 

Ingredients. — Loin of pork, pepper and salt to taste. 

Mode. —Cut the cutlets from a dolicate loin of pork, bone and trim them 
neatly, and tako away the groater portion of the fat. Season them with 
pepper; place the gridiron on the firo ; when quite hot, lay on the chops and 

H 
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broil them for about j hour, turning them 8 or 4 times ; and bo particular 
that they are thoroughly done, but not dry. Dish them, sprinkle over a little 
5ne salt, and servo plain, or with tomato sauce, sauce piquante, or pickled 
gherkins, a few of which should bo laid round the dish as a garnish. 

Time, about | hour. Average cost, lOd. per lb. for chops. Sufficient, alio7/ 
6 for 4 persons. Seasonable from October to March. 


182.—POKE CUTLETS OK CHOPS, 

n. 

Ingredients. —Loin, or fore-loin , of pork, egg and breadcrumbs, salt and 
pepper to taste; to every toMespoonful of bread crumbs allow .j teaspoonful oj 

minced sage ; clarified butter . , 

Mode. —Cut the cutlets from a loin, or fore-loin, of pork ; trim them the 
same as mutton cutlets, and scrape the top part of the bone. Brush them 
ovor with egg, sprinkle with bread crumbs, with which have been mized 
minced sage and a seasoning of pepper and salt; drop a littlo clarified butter 
on them, and press the crumbs well down. Put the frying-pan on the first 
with some lard in it; when this is hot, lay in the cutlets, and fry them a light 
brown on both sides. Take them out, put them before the fire to dry the 
greasy moisture from them, and dish them on mashed potatoes. Serve with 
them any sauce that may be preferred ; such as tomato sauce, sauce piquante, 

sauce Robert, or pickled gherkins. _ _ 

Time, from 15 to 20 minutes. Average cost, lOcf. per lb. for chops.^ i.uffi- 
cient,— allow 6 cutlets for 4 persons. Seasonable from October to Marcn, 

jy 0 ( e ._The remains of roast loin of pork may bo dressed in the eame manner. 

183.—KOAST GRISHIN OP POKE. 

Ingredients. —Pork ; a little powdered sage. 

Mode _As this joint frequently comes to table hard and dry, particular 

care should be taken that it is well basted. Put it down to a bright firs, ana 




gbiskix op pork. 

bfaeh tub op pobk. 

\$ nour for weighing about 6 Ibe* 
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134.—'TO BAKE A HAM. 

Ingredients. — Ham; a common crust. 

Mode .—As a ham for baking should be well soaked, let it remain in water 
for at least 12 hours. Wipe it dry, trim away any rusty places underneath, 
and covor it with a common crust, taking care that this is of sufficient thickness 
all over to keep the gravy in. Place it in a moderately-heated oven, and 
bake for nearly 4 hours. Take off the crust and skin, and cover with raspings, 
the same as for boiled ham, and garnish the knuckle with a paper frill. Thia 
method of cooking a ham is, by many persons, considered far superior t<? 
boiling it, as it cuts fuller of gravy and has a finer flavour, besides keeping s 
much longer time good. 

Timej —a medium-sized ham, 4 horn’s. Average cost, from 10 d. to Is. per lb, 
by the whole ham. Seasonable all tho year. 

185.—TO BOIL A HAM. 

Ingredients. — Ham, water, glaze or raspings. 

Mode .—In choosing a ham, ascertain that it is perfectly sweet, by running 
a sharp knife into it, close to the bone ; and if, when the knife is withdrawn, 
it has an agreeable smell, the ham is good ; 
if, on the contrary, the blade has a greasy 
appearance and offensive smell, the ham is 
bad. If it has been long hung, and is very 
dry and salt, let it remain in soak for 24 
hours, changing the water froquently. This 
length of time is only necessary in the case 
of its being very hard ; from 8 to 12 hours would bo sufficient for a Yorkshire 
or Westmoreland ham. Wash it thoroughly clean, and trim away from the 
underside all tho rusty and smoked parts, which would spoil the appearance. 
Put it into a boiling-pot, with sufficient cold water to cover it; bring it gra¬ 
dually to boil, and as the scum rises, carefully remove it. Keep it simmering 
very gently until tender, and be careful that it does not stop boiling, nor boil 
too quickly. When done, take it out of the pot, strip off the skin, and 
sprinkle over it a few fine bread-raspings, put a frill of cut paper round the 
knuckle, and serve. If to be eaten cold, let the ham remain in the water 
until nearly cold : by this method the juices are kept in, and it will be found 
infinitely superior to ono taken out of the water hot ; it should, however, bo 
borao in mind that the ham must not remain in tho saucepan all night. 
When the skin i3 removed, sprinkle over bread-raspings, or, if wanted parti¬ 
cularly nice, glaze it. Place a paper frill round the knuckle, and garnish with 
parsley or cut vegetablo flowers. 

Time ,—a ham weighing 10 lbs., 4 hours to simmer gently; 15 lbs., 5 hours ; 
a very large one, about 6 hours. Average cost, from 10 d. to Is. per lb. by the 
whole ham. Seasonable all the year. 

180.-FBIED HAM AND EGGS (a Breakfast Diah). 

ingredients. — Ham; eggs. 

Mode. —Cut the ham into slices, and take care that they are of tho Bame 

n 2 
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thickness every part. Cut off the rind, and if the ham should be parties 
larly hard and salt, it will be found an improvement to soak it for about 
10 minutes in hot water, and then dry it in a eloth. Put it into a cold trying- 
pan set it over the firo, and turn the sliees 3 or 4 times wmlst they are 
eooking. When done, plaee them on a dish, whieh should be kept hot in 
front of the fire during the time tho eggs are being poaehed. Poach the eggs, 
slip them on to the slices of ham, and serve quiekly. 

Time 7 or 8 minutes to broil the ham. Average cost, 8 d. or lOrf. per lb. by 
tho whole ham. Sufficient,— allow 2 eggs and a sliee of ham to eaeh person. 

Seasonable at any time. . 

Note. —Ham may also be toasted or broiled; but, with the latter method, to insure 
its being web cooked, the fire must be beautifuUy clear, or it will have a smoky flavour 
far from agreeable, 

187.—TO PICKLE HAMS (Suffolk Kecipe). 

Ingredients. — To a ham,from 10 to 12 lbs. allow 1 ll. of coarse sugar, \ lb. 

of salt,l oz. of saltpetre, \ a teacupful of vinegar. 

j!/ ode. —Rub the hams well with eommon salt, and leave them for a day 
or two to drain ; thon rub well in the above proportion of sugar, salt, salt- 
petre, and vinegar, and turn the hams every other day. Keep them it i pic^a 

I month, drain them, and send them to be smoked over a wood fire for 3 weeks 

II Tfw,-to remain in the piekle 1 month’; to bo smoked 3 weeks or 1 month. 
Sufficient,— the above proportion of piekle to 1 ham. Seasonal) e, ams s o 
be piekled from Oetober to Mareh. 

188. —TO SALT TWO HAMS, about 12 or 15 lbs. each. 
Ingredients. —2 lbs. of treacle, 3 lb. of saltpetre, 1 lb. of bay salt, * lbs. of 

C ° J/ode.—-Two days before they are put into piekle rub the hams well with 
salt, to draw away all slime and blood. Throw what eomes from them away, 
and then rub them with treaele, saltpetre, and salt. Lay them m a deep p , 
and let them remain 1 day; boil the above proportion of treae o, saltpetre, 
hay salt, and eommon salt for * hour, and pour this piekle boiling 
the hams: there should bo sufficient of it to cover them. For a day-or' two 
them well with it; afterwards they will only require turning. Thej 
remain in this piekle for 3 weeks or a month, and then be sent to be mok^ 
Which will take nearly or quite a month to do. An ox-tongue piekled in thu 
wav is most excollent, to be eaten oithor green or smokod. 

remain in the piekle 3 week, or a month; to be em.ked abent a 

month. Seasonable from Oetober to Mareh. 

189 . —POTTED HAM, that will keep Good for some time. 

IaRF.DlENTS.-.To 4 lbs. of lean ham allow 1 lb. of fat, 2 JjJ 

pounded mace, .} nutmeg grated, radar more than J tcaspoonful cf cayenne,- 

clarified lard. 
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Mode.--M.mce the ham, fat and lean together in the above proportions, and 
pound it well iu a mortar, seasoning it with cayenne pepper, pounded mace 
and nutmeg ; put the mixture into a deep baking-dish, and bake for \ hom\ 
then press it well into a stone jar, fill up the jar with clarified lard, cover it 
closely, and paste over it a piece of thick paper. If well seasoned, it will 
keep a long time in winter, and will be found very convenient for sand- 
wickes, &c. 

Time, % hour. Seasonable at any time. 

190.—POTTED HAM. 

n. 

(A nice addition to the Breakfast or Luncheon table.) 

Ingredients. —To 2 lbs. of lean ham allow £ lb. of fat, 1 teaspoonful oj 
penended mace, £ teaspoonful of pounded allspice, % nutmeg, pepper to taste, 
clarified butter . 

Mode .—Cut some slices from the remains of a cold ham, mince them small, 
and to every 2 lbs. of lean allow the above proportion of fat. Pound the ham 
in a mortar to a fine paste, with the fat, gradually add the seasoning and 
spicks, and be very particular that all the ingredients are well mixed and the 
spices well pounded. Press the mixture into potting-pots, pour over clarified 
butter, and keep it in a cool place. 

Average cost for this quantity, 2s. 6d. Seasonable at any time. 

191.—PIGPS LIVER (a Savoury and Economical Dish). 

Ingredients. —The liver and lights of a pig, 6 or 7 slices of bacon, potatoes, 
1 large bunch of parsley, 2 onions, 2 sage-leaves, pepper and salt to taste, a 
little broth or zoater . 

Mode .—Slice the liver and lights, wash these perfectly clean, and parboil 
the potatoes ; mince the parsley aDd sage, and chop the onion rather small. 
Put the meat, potatoes, and bacon into a deep tin dish, in alternate layers, 
with a sprinkling of the herbs, and a seasoning of pepper and salt between 
each ; pour on a little water or broth, and bake in a moderately-heated oven 
for 2 hours. 

Time , 2 hours. Average cost, 1 3. 6d. Sufficient for 6 or 7 persons. Season • 
able from September to March. 

192-ROAST LOIN OE PORK. 

Ingredients.— Pork; a little salt. 

Mode .—Score the skin in strips rather more than’J inch apart, and plac* 
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the joint at a good distance from the fire, on account of the crackling, whioh 
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would hardeli before tne meat would bo heated through, wcro it placed too 
noar. If very lean, it should bo rubbod ovor with a little salad-oil, and kopt 
well basted all the time it is at tho fire. Pork should bo very thoroughly 
cooked, but not dry ; and bo careful never to send it to table the least under¬ 
done, as nothing is more unwholesome and disagreeable than underdressed 
white meats. Serve with apple sauce (No. 75), and a little gravy made 
in tbe dripping-pan. A stuffing of sage and onion may bo made separately, 
and baked in a flat dish : this method is better than putting it in tbe meat, 
us many persons have so great an objection to the flavour. 

Time,_a loin of pork weighing 5 lbs., about 2 hours : allow more time 

should it be very fat. Average cost, 9d. per lb. Sufficient for 5 or 6 persons. 
Seasonable from September to March. 

193—TO DRESS PIG'S PRY (a Savoury Dish). 

Ingredients.— 1£ lb. of-pig’s fry, 2 onions, a few sage-leaves, 3 lbs. of polo- 
toes , pepper and salt to taste. 

Mode.— Put the lean fry at the bottom of a pie-dish, sprinkle over it some 
minced sage and onion, and a seasoning of pepper and salt ; slice the pota¬ 
toes; put a layer of these on the seasoning, then the fat fry, then more 
seasoning, and a layer of potatoes at the top. Fill the disb witb boiling 
water, and bake for 2 hours, or rather longer. 

Time, rather more than 2 hours. Average cost, fid. per lb. Sufficient for 
3 or 4 persons. Seasonable from October to Marcb. 


194.—TO MELT LARD. 

Melt the inner fat of the pig, by putting it in a stone jar, and placing this 
in a saucepan of boiling water, previously stripping off the skin. Let it 
simmer gently over a bright fire, and as it melts, pour it carefully from tbo 
sediment. Put it into small jars or bladders for use, and keep it in a cool 
place. The flead or inside fat of tbe pig, before it is melted, makes exceed¬ 
ingly' light crust, and is particularly wholesome. It may be preserved a 
length of time by salting it well, and occasionally changing the brine. W hen 
wanted for use, wash and wipe it, and it will answer for making into pas.o as 
well as fresh lard. 

Average cost, lOd. per lb. 


105.-BOILED LEG- OP POKE. 

Ingredients.— Leg of pork; salt. 

Mode.— For boding, choose a small, compact, well-filled leg, and rub it 
well with salt; let it remain in pickle for a week or ten days, turning an 
rubbing it every day. An hour before dressing it, put it mto cold water for 
an hour, which improves the colour. If the pork is purchased ready salted, 
ascertain how long the moat has been in pickle, and soak it aeeordingly. u 
it into a boiling-pot, with sufficient cold water to cover it) let it gradually 
come to a boil, and remove the scum as it rises. Simmer it very gently until 
tender, and do not allow it to boil fast, or tho knuckle will fall to pieces 
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before the middle of the leg is done. Carrots, turnips, or parsnips may be 
boiled with the pork, some of which should be laid round the dish as a 
garnish, and a well-made pease-pudding is an indispensable accompaniment. 

Time ,—a leg of pork weighing 8 lbs., 8 hours after the water boils, and to 
bo simmered very gently. Average cost , 9 d. per lb. Sufficient for 7 or 8 per¬ 
sons. Seasonable from Septomber to March. 

Note .—The liquor in which a leg of pork has been boiled makes excellent pea-soupr 


190.—ROAST LE Gr OR PORK. 

t NGREDIENT8. —Leg of pork, a little oil For stuffing , see recipe No . 101. 

Mode. —Choose a small leg of pork, and score the skin across in narrow 
^rips, about £ inch apart. Cut a slit in the 
knucklo, loosen the skin, and fill it with a sage- 
and-onion stuffing, made by recipe No. 101. 

Brush the joint over with a little salad-oil (this 
makes the crackling crisper, and a better colour), 
and put it down to a bright, clear fire, not too 
near, as that would cause the skin to blister. 

Baste it well, and serve with a little gravy made in the dripping-pan, and 
do not omit to send to table with it a tureen of well-made applo sauce. (See 
No. 75.) 

Time ,—a leg of pork weighing 8 lbs., about 3 hours. Average cost, 9 d. per lb. 
Sufficient for 6 or 7 persons. Seasonable from September to March. 
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197.—TO PICKLE PORK. 

Ingredients.— £ lb. of saltpetre ; salt . 

Mode. —As pork does not keop long without being salted, cut it into pieces 
of a suitable size as soon as the pig is cold. Rub the pieces of pork well with 
salt, and put them into a pan with a sprinkling of it betwoen each piece; as 
it melts on the top, strew on more. Lay a coarse cloth over the pan, a board 
over that, and a weight on the board, to keep the pork down in the brine. If 
excluded from the air, it will continue good for noarly 2 years. 

Average cost , KM. per lb. for the prime parts. Seasonable ,—tho best time for 
pickling meat is late in the autumn. 

193.—TO BOIL PICKLED PORK. 

Ingredients.— Pork; water. 

Mode. —Should the pork be vory salt, let it remain in water about 2 houn 
before it is dressed ; put it into a saucepan with sufficient cold water to covor 
it, let it gradually come to a boil, then gently simmer until quite tender. 
Allow ample time for it to cook, as nothing is more disagreeable than undor- 
done pork, and when boiled fast, the meat becomes hard. This is sometimes 
served with boiled poultry and roast veal, instead of bacon : when tender, and 
not ovor salt, it will be found equally good. 

Time, —a piece of pickled pork weighing 2 lbs., hour ; 4 lbs., rathormore 
than 2 houra Average cost , KM. per lb. for tho primest parts. Seasonable at 
any time. 
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190.—TO MAKE SAU3AGES. 

(Author's Oxford Precipe.) 

Ingredients. —1 IK of pork, fat and lean, without skin oi gristle ; 1 U>. oj 
lean veal, 1 lb. of beef met, J lb. of bread crumbs, the rind cf J lemon, 1 small 
nutmeg, 6 sage-leaves, 1 teaspoonful of pepper, 2 teaspoonfuls of salt, teaspoon^ 
ful of savory, J teaspoonful of marjoram. 

Mode. —Chop the pork, veal, and suot finely together, add the broad crumbs, 
the lemon-peel (which should bo well minced), and a small nutmeg grated. 
Wash and chop the sage-leaves very finely ; add these with the remaining 
ingredients to the sausage-meat, and when thoroughly mixed, either put the 
meat into skins, or, when wanted for tablo, form it into little cakes, which 
should be floured and fried. 

Average cost for this quantity, 25. 6d. Sufficient for about 30 moderate¬ 
sized sausages. Seasonable from October to March* 

200.-FRIED SAUSAGES. 

Ingredients.— Sausages ; a small piece of hitter. 

Mode. —Prick the sausages with a fork (this prevents them from bursting), 
and put them into a frying-pan with a small piece of butter. Keep moving 

the pan about, and turn the sausages 3 or 4 
times. In from 10 to 12 minutes they will be 
sufficiently cooked, unless they are vci*y large, 
when a little more time should be allowed for 
them. Dish them with or without a piece of 
toast under them, and serve very hot. In some counties, sausages are boiled 
and served on toast. They should be plunged into boiling water, and sim¬ 
mered for about 10 or 12 minutos. 

Time , 10 to 12 mintues. Aver, cost , 10c?. to Is. per lb. Seasonable, —good from 
September to March. 

Note. —Sometimes, in close warm weather, sausages very soon turn sonr; to prevent 
this, put them in the oven for a few minutes with a small piece of butter to keep them 
moist. When wanted for table, they will not require so long frying as uncooked 
sausages. 

201.—ROAST SUCKING-PIG. 

Ingredients. — Pig, 6 oz. of bread cnimbs, 16 sage-leaves, pepper and salt to 
taste, a piece of butter the size of an egg, salad-oil or butter to baste with , about 
h pint of gravy, 1 tablespoonful of lemon-juice. 

Mode. —A sucking-pig, to bo eaten in perfection, should not bo more 
tban three weoks old, and should be dressed the samo day that it is killed. 
After preparing the pig for cooking, stuff it with finely-grated bread crumbs, 
minced sage, peppor, salt, and a pieco of butter the size of an egg, all 
of which should be well mixod togother, and put into the body of the 
pig. Sew up the slit neatly, and truss the logs hack, to allow tho inside to 
bo roastod, and the under-part to be crisp. Put tho pig down to a bright 
clear fire, not too near, and let it lay till thoroughly dry ; thou havo ready 
Bomo butter tied up in a piece of thin cloth, and rub the pig with this in 
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every part. Keep .fc well rubbed with tho butter the whoie of the time it is 
reacting, and do not allow the crackling 
to become blistered or burnt. When 
half done, hang a pig-iron before the 
middle part (if this is not obtainable, 
use a flat iron), to prevent its being 
scorched and dried up before the ends 
are done. Before it is taken from tho 
flro, cut off the head, and part that and 
the body down the middle. Chop the 
Drains and mis them with the stuffing ; add £ pint of good gravy, a table- 
spoonful of lemon-juice, and the gravy that flowed from + he pig; put a little 
of this on the dish with the pig, and the remainder send re table in a tureen. 
Place the pig back to back in the dish, with one hah of the head on each side, 
and one of the ears at each end, and send it to table as hot as possible. In¬ 
stead of butter, many cooks take salad-oil for basting, which makes the crack¬ 
ling crisp ; and as this is one of the principal things to be considered, perhaps 
it is desirable to use it; but be particular that it is very pure, or it will impart 
an unpleasant flavour to the meat. The brains and stuffing may be stirred 
into a tureen of melted butter instead of gravy, when the latter is not liked. 
Apple sauce and the old-fashioned currant sauce are not yet quite obsolete as 
accompaniments to roast pig. 

Time, to 2 hours for a small pig. Average cost, 5s. to 65 . Sufficient for 9 
or 10 persons. Seasonable from September to February. 


202.—FORK CUTLETS (Cold Meat Cookery). 

Ingredients. — The remains of cold roast loin of pork, 1 oz. of butter, 
2 < mions, 1 dessertspoonful of flour, % pint of gravy, pepper and salt to taste , 
1 teaspoonful of vinegar and mustard . 

Mode .—Cut the pork into nice-sized cutlets, trim off most of the fat, and 
chop the onions. Put the butter into a stewpan, lay in the cutlets and 
chopped onions, and fry a light brown; then add the remaining ingredients, 
simmer gently for 5 or 7 minutes, and serve. 

Time , 5 to 7 minutes. Average cost, exclusive of the meat, 4 d. Seasonable 
from October to March. 


203.—HASHED PORK. 

Ingredients. —The remain of cold roatx pork, 2 onions, 1 tea^poonful oj 
flour, 2 blades of pounded mace, 2 cloves, 1 tablespoonful of vinegar h pint of 
gravy , pepper and, salt to taste. 

Mode .—Chop the onions and fry thorn of a nice brown, cut the pork into 
thin slices, season them with pepper and salt, and add these to tho remaining 
ingredients. Stew gently for about j hour, and serve the uish garnished with 
6 ippets of toasted bread. 

Time, $ hour. Average cost , exclusive of tho meat, M. Seasonable from 
Octobor u> March. 
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204.—ROAST BREAST OR VEAL. 

Ingredients. — Veal; a Little flour. 

Mode. _Wash the veal, woll wipe it, and dredge it with flour ; put it down to 

a bright firo, but not too near, as 5 c should 
not be scorched. Baste it plentifully until 
done ; dish it, pour over the meat scrno 
good melted butter, and send to tablo with 
it a piece of boilod bacon and a cut 
lemon. 

BBEABT or veal. Time , from lj to 2 hours. Average cost, 

9d. per lb. Sufficient for 5 or 6 persons. Seasonable from March to October. 



205.—STEWED BREAST OF VEAL AND PEAS. 

Ingredients. —Breast of veal, 2 oz. of butter , a bunch of savoury he) bs, 
including parsley; 2 blades of pounded mace, 2 cloves, 5 or 6 young onions, 1 
strip of lemon-peel, 6 allspice, teaspoonful of pepper, 1 teaspoonful of soil, 
thickening of butter and flour, 2 tablespoonfuls of sherry, 2 tablespoonfuls qf 
tomato sauce, 1 tablespoonful of lemon-juice, 2 tablespoonfuls of mushroom 
ketchup, green peas. 

Mode. _Cut the breast in half, after removing the bone underneath, and 

divide the meat into convenient-sized pieces. Put the butter into a frying- 
pan lay in the pieces of veal, and fry until of a nice brown colour. Now place 
these in a stewpan with the herbs, mace, cloves, onions, lemon-peel, allspice, 
and seasoning ; pour over them just sufficient boiling water to cover the meat, 
well close the lid, and let the whole simmer very gently for about 2 hours 
Strain off as much gravy as is required, thicken it with butter and flour, add 
the remaining ingredients, skim well, let it simmer for about 10 minutes, then 
pour it over the moat. Have ready some green peas, boiled separately; 
sprinkle those over the veal, and serve. It may bo garnished with forcemeat 
balls, or rashers of bacon curled and fried. Instead of cutting up the meat, 
many persons prefer it dressed whole; iu that case it snould be hall-roamed 
before the water, &c., are put to io. 

Time, 2\ hours. Average cost, 9 d. por lb. Sufficient for & or 6 persons. 
Seasonable from March to October. 

200-BOILED CALF’S FEET AND PARSLEY AND 

BUTTER. 

Ingredients.— 2 calf s fed, 2 slices of bacon, 2 oz. of butter, 2 UMcsimnfuls 
of lemon- juice, salt and whole pepper to taste, 1 onion, a bunch oj savoury biros, 
4 cloves, 1 blade of mace, water, parsley and butter (A o. So). 

Mode —Procure 2 white calf’s feet; bouc thorn as lar as tne lire, jeint, 
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and soak them in warm water 2 hours* Then put the bacon, butter, 
lemon-juice, onion, herbs, spices, and seasoning into a stewpan ; lay in tho 
feet, and pour in just sufficient water to cover the whole. Stew gently for 
about 3 horn's; take out the feet, dish them, and cover with parsley and 
butter, made by recipo No. 85. The liquor the feet were boiled in should be 
Strained and put by in a clean basin for use : it will be found very good as an 
addition to gravies, &c. &c. 

Time, rather more than 3 hours. A verage eost, in full season, Is. eacj> 
Sufficient for 4 persons. Seasonable from March to October. 

207. —BOILED CALF’S HEAL (with the Skin on). 

Ingredients. — Calf s head, boiling water, bread crumbs , 1 large bunch oj 
•parsley, butter , white pepper and salt to taste, 4 tablespoonfuls of melted butter } 
1 tablespoonful of lemon-juice, 2 or 3 grains of cayenne . 

Mode. —Put the head into boiling water, and let it remain by the side of the 
fire for 3 or 4 minutes ; take it out, hold it by the ear, and with the back of a 
knife, scrape off the hair (should it not come off easily, dip the head again 
into boiling water). When perfectly clean, take the eyes out, cut off the ears, 
and remove the brain, which soak for an hour in warm water. Put the head 
into hot water to soak for a few minutes, to make it look white, and then 
have ready a stewpan, into which lay the head ; cover it with cold water, and 
bring it gradually to boil* Itemove the scum, and add a little salt, which 
assists to throw it up. Simmer it very gently from 2^ to 3 hours, and when 
nearly done, boil the brains for £ hour ; skin and chop them, not too finely, 
and add a tablespooniul of minced parsley which has been previously scalded. 
Season with pepper and salt, and stir the brains, parsley, &c., into about 4 
tablespoonfuls of melted butter; add the lemon-juice and cayenne, and keep 
these hot by the side of the fire. Take up the head, cut out the tongue, skin 
it, put it on a small dish with the brains round it; sprinkle over the head a 
few bread crumbs mixed with a little minced parsley ; brown these before the 
fire, and serve with a tureen of parsley and butter, and either boiled bacon, 
ham, or pickled pork as an accompaniment. 

Time, 2$ to 3 hours. Average cost, according to the season, from 35. 6 d. to 
7s. 6d. Sufficient for 8 or 9 persons. Seasonable from March to October. 

208. —BOILED CALF’S HEAD (without the Skin). 

, Ingredients. Calfs head, water, a little salt, 4 tablespoonfuls of melted 
butter, 1 tablespoonful of minced parsley, pepper and salt to taste, 1 tablespoon 
ful of lemon-juice. 

Mode.— After the head has been thoroughly cleaned and tho brains removed, 
soak it in warm water to blanch it. Lay the brains also into warm water to 
soak, and let them remain for about an hour. Put tho head into a stewpan, 
ivith sufficient cold water to cover it, and when it boils, add a little salt; take 

ovory particle of scum as it rises, and boil tho head until perfectly tender. 
Boil the brains, chop them, and mix with them melted butter, minced parsley, 
lopper, salt, and lcmon-juico in tho abovo proportion. Tako up the head, 
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■kin the tongue, and put it on a small dish with the brainB round it. Have 
ready some parsley and butter, smother the head with it, and the remainder 
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OALP’S HEAD. 

send to table in a tureen. Bacon, ham, pickled pork, or a pig’s check are 
indispensable with calf’s head. The brains are sometimes chopped with hard- 
boiled eetrs, and mixed with a little Bechamel or white sauce. 

Time, from H to 2* hours. Average cost, according to the season, fromi 3*. &Z. 
w , c ic • w fi nr 7 nevsons. Seasonable from March to October. 

preceding recipe. 

209.—CALF’S LIVER AND BACON. 

INGREDTENTS.-2 or 3 lbs. of liver, bacon, pepper and sail to task, a mall 
■niece of butter flour, 2 tablespoonfuls of lemon-juice, 4 pint of water. 

V mJu -Kto the liver tot. thto .lie, »d «* 

„l.re ara of live, ; ft, the toco, tat, P"t that » a hot tab before the 

rr P tr.f=wee^h'; 
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slices of cut lemon or forcemeat balls. 5 to 10 minutes.- 

=rs isstt.*? — - 

March to October. 

210 .—ROAST FILLET OF VEAL. 

Ingredients. Veal, forcemeat (No. 10% ™^“^ red take out th 

sufficient of this, as there should be some le 
to eat cold, and to season and flavour a mine 
if required. Skewer and bind the veal up in 
round form; dredgo well with flour, put 
down at some distance from the fire at tirs 
nud basto continually. About .1 hour befo 
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nerving, draw it nearer the (ire, that it may acquire more colour, as - 
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aids ahould bo of a riefc brown, but not burnt. Dish it, removo the skewers, 
whieh replace by a silver one; pour over the joint some good melted buttor, 
uid serve with either boiled ham, baeon, or pickled pork. Nover omit to 
*end a cut lemon to table with roast veal. 

Time, —a fillet of veal weighing 12 lbs., about 4 hours. Average cost, 10d. 
cer lb. Sufficient for 9 or 10 persons. Seasonable from Mareh to Oetober. 

211.—STEWED KNUCKLE OE VEAL AND RIC^E. 

Ingredients. —Knuckle of veal, 1 onion, 2 blades of mact> \ teaspoonful 
of salt, £ IK of rice. 

Mode .—Choose a small knuckle, or cut some cutlets from it, that it may 
be just large enough to be eaten the same day it is dressed, as eold boiled veal 
is not a particularly tempting dish. Break 
the shank-bone, wash it clean, and put the 
meat into a stewpan with sufficient water to 
cover it. Let it gradually eome to a boil, 
put in the salt, and remove the scum as fast 
as it rises. When it has simmered gently 
for about § hour, add the remaining ingre¬ 
dients, and stew the whole gently for hours. Put the meat into a deep dish, 
pour over it the rice, &c., and send boiled baeon and a tureen of parsley and 
butter to table with it. 

Time, —a knuckle of veal weighing 6 lbs., 3 hours’ gentle stewing. Average 
cost, 7d. to 8d. per lb. Stfficient for 5 or 6 persons. Seasonable from Mareh 
to October. 

Note. —Macaroni, instead of rico, boiled with the veal, will be found good; or the 
rice and macaroni may be omitted, and the veal sent to table smothered in parsley 
and butter. 

212.-ROAST LOIN OF VEAL. 

Ingredients. — Veal; melted butter . 

Mode. —Paper tho kidney fat ; roll in and skower the liap, which makes the 
joint a good shape ; dredge it well with flour, and put it down to a bright fire. 
Should the loin be very large, skewer the kid¬ 
ney back for a time to roast thoroughly. Keep 
it woll basted, and., a short time before serving, 
remove the paper from the kidney, and allow 
it to acquire a nice brown colour; hut it should 
not be burnt. Have ready some melted butter, 
put it into the dripping-pan after it is emptied WIN or VBAL * 

of its contonts, pour it over the veal, and serve. Garnish the dish with clicea 
of lemon and forcemeat halls, and send to table with it, boilod bacon, ham, 
pickled pork, or pig’s eheek. 

Time,— a large loin, 3 hours. Average cost, 9per lb. SvfficimL for 7 or S 
persons Seasonable from Mareh to Oetober. 
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213.—STEWED VEAL, -.vith Peas, young Carrots, and new 

Potatoes. 

Ingredients.—3 or 4 lbs. of the loin or neck of veal, 15 young carrots, a feat 
green onions, 1 pint of green peas, 12 new potatoes, a bunch of savoury herbs, 
pepper and salt to taste, 1 lablespoonful of lemon-juice, 2 tablet poo nfuls oj 
tomato sauce, 2 tablespoonfuls of mushroom ketchup. 

Mode. _Dredge the meat with flour, and roast or bake it for about 3 hour, 

as it should acquire a nice brown colour. Put the meat into a stewpan with 
the carrots, onions, potatoes, herbs, pepper and salt; peur over it sufficient 
boiling water to cover it, and stew gently for 2 hours. Take out the meat 
and herbs, put the former into a deep dish, skim eff all the fat from t o 
gravy, and flavour it with lemen-juiee, tomato sauce, and mushroom ketchup 
in the above proportion. Have ready a pint ef green peas boiled separate y; 
put these with the meat, pour over it the gravy, and serve. The dish may 
be garnished with a few forcemeat balls. The meat, when preferred, may be 
cut into chops, and floured and fried instead of being roasted ; and any part 
of veal dressed in this way will be found extremely savoury and good. 

Time, 3 hours. Average cost, 9d. per lb. Sufficient fer 6 er 7 persons. 
Seasonable, with peas, from Juno te August. 


214. —VEAL A LA BOURGEOISE. 

(Excellent,) 

Ingredients —2 to 3 lbs. of the loin or neck of veal, 10 or 12 young carrots, 
a bunch of green onions, 2 slices of lean bacon, 2 blades of pounded mace 
1 bunch of savoury herbs, pepper and salt to taste, a few new potatoes, 1 pint oj 

jWoS — Cut the veal into cutlets, trim them, and put the trimmings into a 
stewpan with a little butter; lay in the cutlets and fry them a nice brown 
colour on both sides. Add the bacon, carrots, onions, spice, herbs and 
seasoning; pour in about a pint of boiling water, and stew gently for 2 hours 
en a very slow fire. When dene, skim off the fat, take out the herbs, and 
flavour the gravy with a little tomato sauce and ketchup. Have ready the 
peas and potatoes, beiled separately ; put them with the veal, and servo. 

Time, 2 hours. Average cost, 2s. M. Sufficient for 5 or 6 persons. Season- 
-Me from June te August with peas ;-rather earlier when these are omitted. 

215 . —VEAL CUTLETS (an Entree). 

Ingredients. —A lout 3 lbs. of the prime part of the leg of veal, egg and 

bread crumbs, 3 tablespoonfuls of minced savoury herbs, salt and pepper 

taste, a small piece of butter. . . . 

Mode. —Have tho veal cut into slices about 3 ef an ineb in tbicknes . 
if net divided evenly, level the meat with a eutlet-bat or rolling-pm. Shape 
and trim the cutlets, and brush them ever with egg. Sprinkle wnl. bread 
crumbs, with which have been mixed miuecd herbs and a seasoning of pc|v 
per and salt, and press the crumbs down. Fry them of ^l.cato b^wi' ^ 
fresh lard or butter, and be careful not to burn them. Tho> should bo . 
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thoroughly done, but not dry. It the cutlets do thick, keep the pan covered 
for a few minutes at a good distance from the fire, 
after they have acquired a good colour: by this 
means, the meat will be done through. Lay tbe 
cutlets in a disn, keep them hot, and make a gravy 
in the pan as follows : Dredge in a little flour, add 
a piece of butter the size of a walnut, brown it, 
then nour as much boiling water as is required over 
it, season with pepper and salt, add a littlo lemon- 
iuice, give one boil, and pour it over the cutlets. They should be garnished 
with slices of broilod bacon, and a few forcomeat balls will be found a very 
excellent addition to this dish. 

Time ,—for cutlets of a moderate thickness, about 12 minutes ; if very thick, 
allow more time. Average cost, Is, per lb. Sufficient for 6 persons. Season - 
able Lom March to October. 

jfote .—Veal cutlets may be merely floured and fried of a nice brown; the gravy and 
garnishing should be the same as in th.o preceding recipe. They may also be cut from 
the loin or neck, as shown in the engraving. 


210 .—VEAL A1VD HAM PIE. 

INGREDIENTS.—2 lbs, of veal cxitlets, % lb, of boiled ham, 2 tablespoonfuls of 
minced savoury herbs, % teaspoonful of grated nutmeg, 2 blades of pounded 
mace , pepper and salt to taste, a strip of lemon-peel finely minced, the yolks of 
2 hard-boiled eggs, h pint of xoater, nearly h pint of good strong gravy, puff- 
crust. 

Mode .—Cut the veal into nice square pieces, and put a layer of them attbo 
bottom of a pie-dish ; sprinkle over these a portion of the herbs, spices 
seasoning, lemon-peel, and tbe yolks of tho eggs cut in slices; cut tbe ham 
very thin, and put a layer of this in. Proceed in this manner until the dish 
is full, do arranging it that the bam comes at the top. Lay a puff-paste on 
he edge of the dish, and pour in about l pint of water; cover with crust, 
ornament it with leaves, brush it over with the yolk of an egg, and bake in a 
well-heated oven for 1 to 1^ hour, or longer should tbe pie be vory largo. 
When it is taken out of tho oven, pour in at the top, through a funnel, nearly 
j pint of strong gravy : this should bo made sufficiently good that, when cold, 
it may cut in a firm jelly. This pio may bo very much enriched by adding 
a few mushrooms, oysters, or sweetbreads ; but it will be found very good 
without any of the last-named additions. 

Time, Ih hour, or longer should tho pie be very large. Average cost, 3 3 . 
Sufficient for 5 or 6 persons. Seasonable from March to October. 


217.—BAKED VEAL (Cold Moat Cookery). 

Ingredients. — h lb, of cold roast veal, a few slices of bacon, 1 pint of bread 
rsumbs, \ pint of good veal gravy , £ teaspoonful qf n\ypced lemon-peel, 1 Olade 
qf pounded macc , cayenne and salt to to,ste, 4 eggs. 

Mode ,—Mince finoly the veal and bacon; add tlft*oread crumos, gravy, 
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and seasoning, and stir thoso ingrodiculs well together. Beat up the egg* 
thoroughly; add those, mix the wholo woll togethor, put into a dish, and 
bake from J to 1 hour. When liked, a little good gravy may bo served in a 
t\ireen as an accompanimont. 

Time, from f to 1 hour. Average cost , oxclusivo of the cold moat, (ki. 
Sufficient for 3 or 4 persons. Seasonable from March to October. 

218—VEAL C4.KE (a Convenient Dish for a Picnic). 

In 0 REDIV’JTS.-i\L few slices of cold roast veal, a few slices of cold ham, 
A hard-boited eggs, 2 tablespoonfuls of minced parsley, a little pepper, good 
gravy. 

Mode. _Cut off all the brown outside from tho veal, and cut the eggs into 

slices. Procure a pretty mould ; lay veal, ham, eggs, and parsley in layers, 
with a little pepper between each, and when the mould is full, got some 
strong stock, and fill up the shape. Bake for $ hour, and when cold, turn it out 

Time, b hour. Seasonable at any time. 


219 —SCOTCH COLLOPS (Cold Meat Cookery). 

Ingredients. —The remains of cold roast veal, a liltle butter, flour, J pint of 
water, 1 onion, 1 blade of pounded mace, 1 tablespoonful of lemon-juice, J lea- 
spoonful of finely-minced lemon-peel, 2 tablespoonfuls of slurry, 1 tablespoonful 
of mushroom ketchup. 

Mode —Cut the veal the same thickness as for cutlets, rather larger than a 
crown-piece; flour the meat well, and fry a light brown in butter; dredge 
again with flour, and add b pint of water, pouring it in by degrees ; set it on 
the fire, and when it boils, add the onion and mace, and let it simmer very 
gently about | hour; flavour the gravy with lemon-juice, peel, wine, and 
kotchup, in the above proportion ; give one boil, and serve. 

Time, | hour. Seasonable from March to October. 


220 .—SCOTCH COLLOPS, WHITE (Cold Meat Cookery). 

Ingredients. — The remains of cold roast veal, .} teaspoonful of grated nut- 
meq, 2 blades of pounded mace, cayenne and salt to taste, a little butter, \ dessert- 
spoonful of flour, | pint of water, 1 teaspoonful of anchovy sauce \ tablespoon- 
ful of lemon-juice, \ teaspoonful of lemon-peel, 1 tablespoonful of mushroom 
ketchup, 3 tablespoonfuls of cream, 1 tablespoonful of sherry. 

Mode. —Cut tho veal into thin slicos about 3 mches in width , score them 
with a knifo; grate on them tho nutmeg, mace, cayenne and sa t, and n 
them in a litttebutter. Dish thorn, and make a gravy m tho pan by puttms 
in tho remaining ingredients ; give one boil, and pour it over the collops. 
Garnish with lemon and slicos of toasted bacon, rolled. Forcomcat balls may 
bo added t- this dish. If cream is not at hand, substitute tho yolk of an 

beaton up woll with a littlo milk. 

Time, about 5 or 7 minutes. Seasonable from May to October. 

221.—CUBBIED VEAL (Cold Moat Cookory). 

Ingredients.-^ remains of cold roast veal, 4 onions, 2 apples t 
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l UyhJapoonful of curry-pouder, l dessertspoonful of four, J pint of broth or 
vater , 1 tablespoonfid of lemon-juice . 

Mode. —Slice the onions and apples, and fry them Ln a little butter; then 
take them out, cut the meat into neat cutlets, and fry these of a pale brown ; 
add the curry-powder and flour, put in the onion, apples, and a little broth or 
water, and stew gently till quite tender ; add the lemon-juice, and servo with 
an edging of boiled rice. The curry may be ornamented with pickles, capsi¬ 
cums, and gherkins arranged prettily on the top. 

Time, J hour. Average cost, exclusive of the meat, 4 d. Seasonable from 
March to October. 

222.-A METHOD OF WARMING UP A COLD FILLET 
OF VEAL (Cold Meat Cookery). 

Ingredients. — A mall fillet of veal, 1 pint of good gravy (No. 94), a few 
bread crumbs, clarified butter . 

Mode. —A fillet of veal that has been roasted the preceding day may be 
made really nice by drerssing it in the following manner :—Take the middle out 
rather deep, leaving a good margin round, from which to cut nice slices, and 
if there should be any cracks in the veal, fill them up with forcemeat. Mince 
finely the meat that was taken out, mixing with it a little of the forcemeat to 
flavour, and stir to it sufficient gravy to make it of a proper consistency. 
Warm the veal in the oven for about an hour, taking care to baste it well, 
that it may not be dry ; put the mince in the place where the meat was taken 
out, sprinkle a few bread crumbs over it, and drop a little clarified butter on 
£he bread crumbs ; put it into the oven for J hour to brown, and pour gravy 
round the sides of the dish. 

Time, altogether, 1J hour. Seasonable from March to October. 

223.—HASHED CALF’S HEAD (Cold Meat Cookery). 

Ingredients. —The remains of a cold boiled calf's head, 1 quart of the liquor 
in which it was boiled, a faggot of savoury herbs, 1 onion, 1 carrot, a strip oj 
lemon-peel, 2 blades of pounded mace, salt and white pepper to taste, a very little 
cayenne, rather more than 2 tablespoonfuls of sherry, 1 tablespoonful of lemon* 
juice, 1 tablespoonful of mushroom ketchup, forcemeat balls. 

Mode. —Cut the meat into neat slices, and put the bones and trimmings 
into a stewpan with the above proportion of liquor that tho head was boiled 
in. Add a bunch of savoury herbs, 1 onion, 1 carrot, a strip of lomon-peel, 
and 2 blades of pounded mace, and let those boil for 1 hour, or until the gravy 
is reduced nearly half. Strain it into a clean stewpan, thickon it with a little 
butter and flour, and add a flavouring of sherry, lemon-juico, and kotchup, in 
the above proportion ; season with peppor, salt, and a little cayenne ; put in 
the meat, let it gradually warm through, but J^t boil more than tico or thret 
minutes. Garnish the dish with forcemeat and pieces of bacon rolled 

and toasted, placed alternately, and send it to tablo very hot. 

Time , altogether, 1^ hour. Average cost, exclusive of the remains of thf 
head, Qd. Seasonable from March to October. 
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224.—MINCED VEAL. 

Ingredients. —The remains of cold roast fillet or loin of veal, rather more 
than 1 pint of water, 1 onion, l teaspoonful of minced lemon-peel, salt and while 
pepper to taste, 1 blade of pounded mace, 2 or 3 young carrots, a faggot of sweet 
herbs, thickening of butter and flour, 1 tablespoonful of lemon-juice, 3 table¬ 
spoonfuls of cream or milk. 

Mode.—Take about 1 lb. of veal, and should there be any bones, dredge 
them with flour, and put them into a stewpan with the brown outside, and a 
few meat trimmings ; add rather more than a pint of water, the onion cut in 
slices, lemon-peel, seasoning, mace, carrots, and herbs; simmer these well for 
rather more than 1 hour, and strain the liquor. Rub a little flour into some 
butter; add this to the gravy, set it on the fire, and, when it boils, skim welL 
Mince the veal finely by cutting, and not chopping it; put it in the gravy; let 
it get warmed through gradually; add the lemon-juice and cream, and, when 
it is on the point of boiling, serve. Garnish the dish with sippets of toasted 
bread and slices of bacon rolled and toasted. Forcemeat balls may also be 
added. If more lemon-peel is liked than is stated above, put a little very 
finely minced to tho veal, after it is warmed in the gravy. 

Time, 1 hour to make the gravy. Average cost, exclusive of the cold meat, 
Qd. Seasonable from March to October. 


225.—MINCED VEAL AND MACARONI. 

(A pretty side or comer dish.) 


Ingredients. —f lb. of minced cold roast veal, 3 os. of ham, 3 or 4 table- 
spoonfuls of gravy, pepper and salt to taste, i teaspoonful of grated nutmeg, J lb. 
of bread crumbs, i lb. of macaroni, 1 or 2 eggs to bind, a small piece of butter. 

Mode .—Cut some nice slices from a cold fillet of veal, trim off the brown 
outside, and mince the meat finely with the above proportion of ham : should 
tho meat be very dry, add 3 or 4 spoonfuls of good gravy. Season highly with 
pepper and salt, add the grated nutmeg and bread crumbs, and mix these 
ingredients with 1 or 2 eggs well beaten, which should bind the mixturo and 
make it like forcemeat. In the mean time, boil the macaroni in salt and water, 
and drain it; butter a mould, put some of the macaroni at the bottom and 
sides of it, in whatever form is liked ; mix the remainder with the lorcomeat, 
fill the mould up to the top, put a plate or small dish on it, and steam for 
$ hour. Turn it out carefully, and serve with good gravy poured round, but 


not over, the meat. 


Time, h hour. Average cost, exclusive of the cold meat, lOd 


Seasonable 


from March to October. 

Note.- To make a variety, boil some carrots and turnips separately m a little salt . 
end water; when done, cut them into pieces about i inch in thickness; butter an ovd 
mould, and place these in it, in white and red stripes alternately at the ‘ 

tides. Proceed as in tho foregoing recipe, and be very careful in turning the prepara- • 

tion out of the mould. 


220 .—MOULDED MINCED VEAL (Cold Moat Cookery). 
INGREDIENTS.—5 lb. of cold roast veal , a mall slice of bacon, i tcojpconjui 
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of minced lemon-peet, $ onion chopped fine, salt, pepper, and pounded mace to 
taste, a slice of toast soaked in milk , 1 egg. 

Mode. —Mince the meat very fine, after removing from it all skin and outside 
pioces, and chop the baeon ; mis these well together, adding the lemon-peel, 
onion, seasoning, mace, and toast. When all the ingredients are thoroughly 
incorporated, beat up an egg, with which bind the mixture. Butter a shape, 
put in the meat, and bake for J hour; turn it out of the mould carofully, and 
pour round it a good brown gravy. A sheep’s head dressed in this manner i 
c.n economical and savoury dish. 

Time, $ hour. Average cost , exclusive of the meat, 6d. Seasonable froi^ 
Mar:h to October. 

227. —VEAL OLIVE PIE (Cold Meat Cookery). 

Ingredients. “A few thin slices of cold fillet of veal , a few thin slices oj 
bacon, forcemeat No. 100, a cupful of gravy, 4 tablespoonfuls of cream, puff- 
crust. 

Mode. —Cut thin slices from a fillet of veal, place on them thin slices of 
bacon, and over them a layer of forcemeat, made by recipe No. 100, with an 
additional seasoning of shalot and cayenne ; roll them tightly, and fill up a 
pie-dish with them ; add the gravy and cream, cover with a puff-crust, and 
bake for 1 to IJhour: should the pie be very large, allow 2 hours. The 
pieces of rolled veal should be about 3 inches in length, and about 3 inches 
round. 

Time, moderate-sized pie, 1 to 1$ hour. Seasonable from March to October. 

228. —PRIED PATTIES (Cold Meat Cookery). 

Ingredients. —Cold roast veal, a few slices of cold ham, 1 egg boiled hard, 
pounded mace, pepper and salt to taste, gravy : cream, 1 teaspoonful of minced 
lemon-peel, good puff-paste. 

Mode. —Mince a little cold veal and bam, allowing one-third ham to two* 
thirds veal; add an egg boiled hard and chopped, and a seasoning of pounded 
mace, salt, pepper, and lemon-peel; moisten with a little gravy and cream. 
Make a good puff-paste ; roll rather thin, and cut it into round or square 
pieces; put the mince between two of them, pinch the edges to keep in the 
gravy, and fry a light brown. They may be also baked in patty-pans : in that 
case, they should be brushed over with the yolk of an egg before they are p** 6 
in the oven. To make a variety, oysters may be substituted for the ham. 

Time, 15 minutes to fry the patties. Seasonable from March to October, 

220.-RAGOUT OP COLD VEAL (Cold Meat Cookory). 

Ingredients. —The remains of cold veal, 1 oz . of butter, J pint of gravv, 
thickening of butter and flour, pepper and salt to taste, 1 blade of pounded mace, 
1 tablespoonful of mushroom ketchup, 1 tablespoonful of sherry, 1 dessertspoonful 
of lemon-juice, forcemeat balls . 

Mode. —Any part of veal will make this dish. Cut the meat into nioa* 
looking nioces, put them in a stewpan with 1 oz. of butter, and fry a light' 
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brown ; add the gravy (hot water may bo substituted for this), thicken with i 
little butter and flour, and stew gently about i hour; season with pepper, salt, 
and pounded mace ; add the ketchup, sherry, and lomon-juico ; give one boil, 
and serve. Garnish the dish with forcemoat balls and fried rashers of hacon. 

Time, altogether, h hour. Average cost, exclusive of the cold meat, (id. 
Seasonable from March to October. 

Note. —The above recipe may be varied, by adding vegetables, such as pea*, cucum- 
bers, lettuces, green onions cut in slices, a dozen or two of green gooseberries (not 
seedy), all of which should be fried a Uttle with the meat, and then stewed with th* 

Sra77 ‘ 230.—VEAL RISSOLES (Cold Meat Cookery). 

Ingredients. —A few slices of cold roast real, a few slices of ham or bacon, 

1 tablespoonful of minced parsley, 1 tablespoonful of minced savoury herbs, 

1 blade of pounded mace, a very little grated nutmeg, cayenne and salt to lasts, 

2 eggs well beaten , bread crumbs . 

Mode.— Mince the veal very finely with a little ham or hacon; add the 
parsley, herhs, spices, and seasoning; mix into a paste with an egg ; form 
into balls or cones; hrush these over with egg, sprinkle with bread crumhs, 
and fry a rich brown. Serve with brown gravy, and garnish the dish with 
fried parsley. 

Time, about 10 minutes to fry the rissoles. Seasonable from March to 

23i _VEAL ROLLS (Cold Meat Cookery). 

Ingredients. —The remains of a cold fillet of veal, egg and hi cad crumbs, a 

few slices of fat bacon, forcemeat (No. 100). 

Mode.— Cut a few slices from a cold fillet of veal $ inch thick ; rub them 
over with egg ; lay a thin slice of fat bacon over each piece of veal; hrush 
these with the egg, and over this spread the forcemeat thinly ; roll up each 
piece tightly, egg and broad crumh them, and fry them a rich hrown. Serve 

with mushroom sauce or brown gravy. 

Time, 10 to 15 "Elites to fry the rolls. Seasonable from March to October. 


POULTRY, 

AND COLD POULTRY COOKERY. 


232.-EOAST DUCKS. 

Ingredients. — A couple of ducks, sage-and-onion staffing (No. 101), a little 

P Choosing and Trussing .-Choose plump ducks, -ith thick and yellowish 
feet. They should be trussed with the feet on, which should be scalded, mid 
the skin peeled off, and then turned up close to the legs. Run a skewoi 
through the middle of each leg, after having drawn them as close as possibL 
to the hody. to plump up the breast, passing the same quite through tne 
body Cut off the heads and neot~ end the pinions at the first joint; bring 








POULTRY. 


117 



BOAST DUOK. 


Lnese close to the sides, twist tho feet round, and truss thorn at the back ol 
the bird. After the duck is stuffed, both ends should be secured with strings, 
so as to keep in the seasoning. 

Mode.— To insure ducks being tender, never dress them the same day they 
are killed ; and if the weather permits, let them hang a day or two. Make 
a stuffing o 1 sage and onion sufficient for one duck, and leave the other 
unseasoned, as the flavour is not liked by 
everybody. Put them down to a brisk clear 
firo, and keep them well basted the whole of 
the time they are cooking. A few minutes 
before serving, dredge them lightly with 
flour, to make them froth and look plump, and when the steam draws to¬ 
wards the fire, send them to table hot and quickly, with a good brown gravy 
poured round, but not over the ducks, and a little of the same in a tureen. 
When in season, green peas should invariably accompany this dish. 

Time , full-grown ducks from § to 1 hour ; dueklings, from 25 to 35 miuutes. 
Average cost, from 25. Qd. to 3*. Od. each. Sufficient, —a couple ol ducks for 6 or 
7 persons. Seasonable, —ducklings from April to August; ducks from Novem¬ 
ber to February. 

Note .—Ducklings are trilled and roasted in the same manner and served with the 
came sancea and accompaniments. When in season, apple sance must not be omitted- 

233.—BOILED FOWLS OR CHICKEN'S. 

Ingredients.— A 'pair of fowls ; water. 

Choosing and Trussing. —In choosing fowls for boiling, it should be borne in 
mind that those that are not black-legged aro generally much whiter when 
dressed. Pick, draw, singe, wash, and truss them in the following manner, 
without the livers in the wings ; and, in drawing, be careful not to break the 
gall-bladder:—Cut off the neck, leaving sufficieut skin to skewer back. Cut 
the feet off to the first joiut, tuck the stumps into a slit made on each side ol 
the belly, twist the wings over the back of the fowl, and secure the top of the 
leg and the bottom of the wing together by running a skewer through them 
and the body. Tho other side must be done in the same manner. Should the 
fowl be very large and old, draw the sinews of the legs before tucking them in. 
Make a slit in the apron of the fowl, large enough to admit tho parson’s nose, 
and tie a string on the tops of the legs to keep them in their proper place. 

Mode. —When they aro firmly trussed, put them into a stewpan with plenty 
of hot water ; bring it to boil, and carefully 
remove all the scum as it rises. Simmer 
very gently until the fowl is tender, and bear 
in mind that the slower it boils, tho plumper 
and whiter will the fowl be. Many cooks 
wrap them in a floured cloth to preserve the 
colour, and to prevent the scum from cling¬ 
ing to them; in this case, a few slices of loruou should bo placed on the breast; 
over those a shoot of buttered paper, aud thon the cloth : cooking them in thu 
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manner renders the flesh vory whito. Boilod ham, bacon, boiled toDguo, or 
pickled pork, are the usual accompaniments to boiled fowls, and they may bo 
servod with Bechamel, white sauco, parsley and buttcr f oyster, lemon, liver, 
celery, or mushroom sauco. A little should bo pourcu over tho fowls, after 
the skewers are removed, and tho remainder sont in a tureen to table. 

Time > —large fowl, 1 hour ; moderate-sized one, % hour ; chicken, from 20 
minutes to h hour. Average cost , in full season, 6$. the pair. Sufficient for 7 
sr 8 persons. Seasonable all the year, but scarce in early spring. 

234— BOILED FOWL (with Oysters). 

{Excellent.) 

Ingredients. — 1 young fowl, 1 dozen oysters, the yolJ;3 of 2 eggs, $ pint oj 
cream. 

Mode. —Truss a young fowl as for boiling; fill the insido with jystera 
which have been beardod and washed in thoir own liquor ; secure the ends of 
the fowl, put it into a jar, and plungo the jar into a saucepan of boiling 
water. Keep it boiling for l.J hour, or rather longer; then take the gravy 
that has flowed from the oysters and fowl, of which thcro will he a good 
quantity ; stir in the cream and yolks of eggs, add a few oytiers scalded in 
their liquor ; let the sauce get quite hot, but do not allow it to boil; pour 
some of it over tho fowl, and the remainder send to table in a tureen. A 
blade of pounded mace added to the sauce, with the cream and eggs, will bo 
found an improvement. 

Time, l.j hour. Average cost, is. Gd. Sufficient for 3 or 4 porsons. Season¬ 
able from September to April. 


235.-CT7RRIED FOWL. 


Ingredients. — 1 fowl, 2 os. of butter, 3 onions sliced, 1 pint of white veal 
gravy, 1 tablespoonful of curry-powder, 1 tablespoonful of flour, 1 apple, 
4 tablcspoonfuls of cream, 1 tablespoonful of lemon-juice. 

Mode. _Put the butter into a stewpan, with the onions sliced, the fowl cut 

into small joints, and the apple peeled, cored, and minced. Fry of a palo 
brown, add tho stock, and stew gently for 20 minutes ; rub down the curry - 
powder and flour with a little of the gravy, quite smoothly, and stir this to 
the other ingredients; simmer for rather more than j hour, and just bofore 
nerving, add the above proportion of hot cream and lomon-juice. Servo with 
boiled rice, which may either be heaped lightly on a dish by itsolf, or pii 


round the curry as a border. 

Time , 50 minutes. Average cost f 3s. 3 d. Sufficient for 8 or 4 persona. 

Seasonable in the winter. 

Ifole. _Thia curry may be made of cold chicken, but undressed moat will be found 

far superior. 

236.— ROAST FOWLS. 


Ingredients. —A pair of fowls ; a little flour. 

Mode. _Fowls to bo tondor should bo killod a couplo of days boforo they arc 

dressod ; when tho foathors como out easily, tlion lot them bo picked and 
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cooked, In drawing them, be c&reful not to break the gall-hag, as, wherever 
it touches, it would impart a very bitter taste ; the liver and gizzard should 
also be preserved. Truss them in the following manner :—After having caro- 
fully picked them, cut off the head, and skewer the skin of the neck down 
over the hack. Cut off the claws ; dip the 
legs in hoiling water, and scrape them ; turn 
the pinions under; run a skewer through 
them and the middle of the legs, which 
should he passed through the hody to the 
pinion and leg on the other side, one skewer boast fowl. 

securing the limbs on hoth sides. The liver and gizzard should be placed 
in the wings, the liver on one side and the gizzard on the other. Tie 
the legs together by passing a trussing-needle, threaded with twine, 
through the hackhone, and secure it on the other side. If trussed like 
a capon, the legs are placed more apart. When firmly trussed, singe them 
all over; put them down to a hright clear fire, paper the breasts with a 
sheet of buttered paper, and keep the fowls well basted. Roast them 
for j hour, more or less, according to the size, and 10 minutes before serving, 
remove the paper, dredge the fowls with a little fine flour, put a piece of 
butter into the hasting-ladle, and as it melts, haste the fowls with it; when 
nicely frothed and of a rich colour, serve with good hrown gravy, a little of 
which should he poured over the fowls, and a tureen of well-made hread sauce 
(No. 76). Mushroom, oyster, or egg sauce are very suitahle accompaniments 
to roast fowl. Chicken is roasted in the same manner. 

Time ,—a very large fowl quite 1 hour, medium-sized one f hour, chicken 
h hour, or rather longer. Average cost , in full season, 65. a pair; when 
scarce, 75. 6c£. the pair. Sufficient for 6 or 7 persons. Seasonable all the 
year, but scarce in early spring. 


237.-GIBLET PIE. 

Ingredients. —A set of duck or goose giblets , 1 lb. of rump-steak , 1 onion, 
i teaspoonful of whole black pepper, a bunch of savoury herbs, plain crust. 

Mode .—Clean, and put the giblots into a stowpan with an onion, whole 
pepper, and a hunch of savoury herhs ; add rather more than a pint of water, 
and simmer gently for ahout U hour. Take them out, let them cool, and 
out them into pieces ; line the bottom of a pie-dish with a fow pieces of rump- 
steak ; add a layer of gihlets, and a few more pieces of steak ; season with 
pepper and salt, and pour in the gravy (which should be strained) that the 
giblets wero stewed in; cover with a plain crust, and bake for rather more 
than l.J hour in a hrisk ovon. Cover a piece of paper over the pie, to prevent 
tho crust taking too much colour. 

Time, li hour to stew the giblets, ahout 1 hour to bake tho pio. Average 
cost, exclusivo of tho giblets, Is. 4c l. Sufficient for 5 or 6 persons. 


238.—BOAST GOOSE. 

Ingredients. —Goose , 4 large onions, 10 sageAeaves, £ lb. of bread cnanhs, 
1 b oz. of butter, salt and pepper to taste, I egg. 
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Choosing and Twmng.— Select a goose with a clean white skin, piump 
breast, and yellow feet: if these latter are red, the bird is okL Should the 
weather permit, let it hang for a few days: by so doing, the flavour will be 
very much improved. Pluck, singe, draw, and carefully wash and wipe the 
gooso ; cut off the neck close to the back, leaving the skin long enough to turn 
over; cut off the feet at the first joint, and separate the pinions at the first 
joint. Beat the breast-bone flat with a rolling-pin, put a skewer through the 
Tinder part of each wing, and, having drawn up the legs closely, put a skewer 
into the middle of each, and pass the same quite through the body. Insert 
another skewer into the small of the leg, bring it close down to the side-bone, 
run it through, and do the same to the other side. Now cut off the end of the 
vent, and make a hole in the skin sufficiently large for the passage of the 
rump, in order to keep in the seasoning. 

Jtfode. —Make a sage-and-onion stuffing of the above ingredients by recipe 
No. 101; put it into the body of the goose, and secure it firmly at both ends, 
by passing the rump through the hole made in the skin, and tho other end by 
tying the skin of the neck to the back : by this means the seasoning will not 
escape. Put it down to a brisk fire, keep it well basted, and roast from 1J to 

2 hours, according to the size. Bemove the 
skewers, and serve with a tureen of good 
gravy, and one of well-made apple sauce 
Should a very highly-flavoured seasoning be 
preferred, the onions should not be par® 
boiled, but minced raw : of the two methods, 
220 AST goose, the mild seasoning is far superior. A ragoflt 

or pie, should be made of the giblets, or they may be stewed down to make 
gravy. Be careful to serve the goose before the breast falls, or its appear¬ 
ance will be spoiled by coming flattened to table. As this is rather a 
troublesome joint to carve, a large quantity of gravy should not be poured 
round the goose, but sent in n tureen. 

Time—a large goose, ljf hour ; a moderate-sized one, 1J to 1J how. Average 
cost, C s’.6d. each. Sufficient for 8 or 9 persons. Seasonable from September to 
March; but in perfection from Michaelmas to Christmas. 

Note.—A teaspoouful of made mnstard, a saltspoonful of aalt, a few grains of cayenne, 
mixed with a glass of port wine, are sometimes poured into the goose by a slit made 
in the apron. This sauce is, by many persons, considered an improvement. 

239 .—PIG-EON PIE (Epsom Grand-Stand Recipe). 

Ingredients. —11, lb. of rump-steak, 2 or 3 pigeons, 3 slices of ham, pepper 

and salt to taste, 2 oz. of butter, 4 eggs, puff-crust. 

Mode.— Cat tho steak into pioces about 3 inches square, and with it line the 
bottom of a pio-dish, seasoning it well with peppor and salt. Clean the 
pigeons, rub them with pepper and salt insido and out, and put into the 
body of oach rathor morb than oz. of butter; lay them on tho steak, and a 
pioco of ham on each pigeon. Add tho yolks of 4 oggs, and half fill tho dish 
with stock ; plao» a bordor of puff-pasto round tbc edgo of tho dish, put on 
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the cover, and ornament it in any way that may be preferred. Clean three of 
the feet, and place them in a hole made in the crust at the top : this shows 
what kind of pie it is. Glaze the crust,—that is to say, brush it over with the 
yolk of an egg,—and bake it in a well-heated oven for about 1J hour. When 
liked, a seasoning of pounded mace may be added. 

Time , 1£ hour, or rather less. Average cost, 5s, 3d, Sufficient for 6 or 6 
persons. Seasonable at any time. 

240. —-ROAST PIGEONS. 

Ingredients. — Pigeons , 3 oz, of butter , pepper and salt to taste. 

Trussing. —Pigeons, to be good, should be eaten fresh (if kept a little, the 
flavour goes off), and they should be drawn as soon as killed. Cut off the 
heads and necks, truss the wings over the backs, and cut off the toes at the 
first joint: previous to trussing, they should be carefully cleaned, as no bird 
requires so much washing. 

Mode, —Wipe the birds very dry, season them inside with pepper and salt} 
and put about f oz. butter into the body of 
each : this makes them moist. Put them 
down to a bright fire, and baste them well 
the whole of the time they are cooking (they 
will be done enough in from 20 to 30 
minutes); garnish with fried parsley, and 
serve with a tureen of parsley and butter. Bread-sauce and gravy, the 
same as for ronrt fowl, are exceedingly nice accompaniments to roast pigeons, 
as also egg-sauce. 

Time, from 20 minutes to J hour. Average cost , 9<£. to Is. each. Season* 
able from April to September ; but in the greatest perfection from Midsummer 
to Michaelmas. 

241. -B OILED TURKEY. 

Ingredients. — Turley ; forcemeat {No, 100). 

Choosing and Trussing. —Hen turkeys are preferable for boiling, on account 
of their whiteness and tenderness, and one of moderate size should be 
selected, as a large one is not suitable for this mode of cooking. They should 
not be dressed until they have been killed 3 or 4 days, as they will neither look 
white, nor will they be tender. Pluck the bird, carefully draw, and singe it 
with a piece of white paper ; wash it inside and out, and wipe it thoroughly 
dry with a cloth. Cut off the head and neck, draw the strings or sinews of the 
thighs, and cutoff the legs at the first joint; draw the legs into the body, and 
fill the breast with forcemeat made by recipe No. 100 ; run a skewer through 
the wing and the middle joint of the leg, quite into the leg and wing on the 
opposite side; break the breastbone, and make the bird look as round and aa 
compact as possible. 

Mode. Put the turkey into sufficient hot water to cover it; let it come to * 
coil, then carefully remove all the scum : if this is attended to, there is no 
occasion to boil the bird in a floured cloth ; but it should be well covered 
with tho water. Let it simmer very gently for about U hour to 1} hour, 
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according to the size, and servo with either white, celery, oyster, or mush¬ 
room sauce, or parslcy-and-butter, a little of which should bo poured over 

the turkey. Boiled ham, bacon, tongue, or 
pickled pork, should always accompany this 
dish ; and when oyster sauce is served, the 
turkey should be stuffed with oyster force¬ 
meat. 

Time ,—a small turkey, li hour; a large 
[Boinm tueket. 0n0j ^ b our. A vera g e costj 5 ,. GcZ. to 7s. G(L 

each, but more oxpensive at Christmas, on account of tho great demand. 
Sufficient for 7 or 8 persons. Seasonable from December to February. 



242.—HO AST TURKEY. 

Ingredients. — Turkey ; forcemeat {No. 100). 

Choosing and Trussing. —Chooso cock turkeys by their short spurs and 
black legs, in which case they are young ; if the spurs are long, and the legs 
pale and rough, they are old. If the bird has beon long killed, the eyes will 
appear sunk and the feet very dry; but if fresh, the contrary will be the ease. 
Middling-sized fleshy turkeys are by many persons considered superior to those 
of an immense growth, as they are, generally speaking, much more tender. 
They should never be dressed the same day they are killed; but, in cold 
weather, should hang at least 8 days ; if the weather is mild, 4 or 5 days will 
be found sufficient. Carefully pluck the bird, singe it with white paper, and 
wipe H thoroughly with a cloth; draw it, preserve the liver and gizzard, and 
bo particular not to break the gall-bag, as no washing will remove the bitter 
taste it imparts whero it once touches. Wash it inside well, and wipe it 
thoroughly dry with a cloth ; the outside merely requires nicely wiping, *s we 
have just stated. Cut off the neck close to the back, but leave enough o: t** 
crop-skin to turn over ; break the leg-bone close below tho knee, draw out/b* 
strings from the thighs, and flatten the breast-bone to make it look plump. 
Havo ready a forcemeat made by recipe No. 100 ; fill the breast with this, 

and, if a trussing-ncedle is used, sew the neck 
over to tho back ; if a needle is not at hand, 
a skewer will answor the purpose. Run a 
skower through the pinion and thigh into tho 
body to the pinion and thigh on the other 
side, and press the legs as much as possible 
between tho breast and tho side bones, and 
put tho liver under oue pinion and the gizzard under tho other. Pass a string 
across the back of the bird, catch it over tho points of the skewer, tio it in the 
ccntro of the back, and be particular that the turkey is very firmly truss® 
This may be more easily accomplished with a needle and twine t an v,i 

skewers. . ♦ 

Mode _Fasten a sheet of buttered paper on to tho breast ot tho bird, put .t 

down to a bright Cro, at some littlo distance at first (afterwards draw it nearer , 
and koep it well basted tho wliolo of tho timo it is cooking. About } hour 
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before serving remove tho paper, dredge the turkey lightly with flour, and 
put a piece of butter into the tasting-ladle; as the butter melts, baste the 
bird with it. When of a nice brown and well frothed, serve with a tureen of 
good brown gravy and one of bread sauce. Fried sausages are a favourite 
addition to roast turkey; they make a pretty garnish, besides adding very 
inuch to the flavour. When these are not at hand, a few forcemeat balls 
should be placed round the dish as a garnish. Turkey may also be stuffed 
with sausage-meat, and a chestnut forcemeat with the same sauce is, by manj 
persons, much esteemed as an accompaniment to this favourite dish. 

Time, —small turkey, 1 \ hour ; moderato-sized one, about 10 lbs., 2 hours; 
large turkey, hours, or longer. Average cost, from 10s. to 125. ; but expen¬ 
sive at Christmas, on account of the great demand. Sufficient, —a moderate- 
sized turkey for 7 or 8 persons. Seasonable from December to February. 

243.—FRENCH CHICKEN CUTLETS (Cold Poultry Cookery). 

Ingredients. — The remains of cold roast or boiled fowl, fried bread, 
clarified butter, the yolk of 1 egg, bread crumbs, h tcaspoonful of finely-minced 
lemon-peel; salt, cayenne, and mace to taste . For sauce,— 1 oz. of butter, 
2 minced shalots, a few slices of carrot, a small bunch of savoury herbs , 
in eluding parsley, 1 blade of pounded mace, 6 peppercorns, h pint of gravy. 

Mode. —Cut the fowls into as many nice cutlets as possible ; take a corre¬ 
sponding number of sippets about the same size, all cut one shape ; fry them a 
pale brown, put them before the fire, then dip the cutlets into clarified butter 
mixed with the yolk of an egg, covered with bread crumbs seasoned in tlio 
above proportion, with lemon-peel, mace, salt, and cayenne ; fry them for 
about 5 minutes, put each piece on one of the sippets, pile them high in tho 
dish, and serve with the following sauce, which should be made ready for the 
cutlets. Put tho butter into a stewpan, add the shalots, carrot, herbs, macc, 
and peppercorns ; fry for 10 minutes or rather longer ; pour in J pint of good 
gravy, made of the chicken bones, stew gently for 20 minutes, strain it, and 
serve. 

Time, 5 minutes to fry tho cutlets ; 35 minutos to make the gravy. 
Average cost, exclusive of the chicken, 9d. Seasonable from April to July. 

244.—CHICKEN OR FOWL SALAD. 

Ikoredients .—The remains of cold roast or boiled chicken, 2 lettuces , a little 
endive , 1 cucumber, a few slices of boiled beetroot, salad-dressing (No. 109). 

Mode. —Trim neatly the remains of the chicken ; wash, dry, and slico tho 
lettuces, and placo in the middle of a dish ; put the pieces of fowl on tho 
top, and pour the salad-drossing over them. Garnish tho edge of tho salad 
with hard-boiled eggs cut in rings, slicod cucumber, and boiled beetroot cut 
in slices. Instead of cutting the eggs in rings, tho yolks may be rubbed 
through a hair siove, and tho whites chopped very finely, and arrangod on tho 
salad in small bunches, yellow and whito alternately. This salad should not 
bo made long before it is wanted for table. 
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Average cost, exclusive of the cold chicken, 8c/. Sufficient for 4 cr 0 perrons. 
Seasonable at any time. 

245.—CURRIED FOWL OR CHICKEN (Cold Poultry Cookery), 

Ingredients. —The remains of cold roast fowls, 2 large onions, 1 apple, 2 cc. 
of hitter, 1 dessertspoonful of curry-powder, 1 teaspoonful of flour, \pintoJ 
gravy, 1 tablespoonful of lemon-juice. 

Mode. —Slice tko onions, peel, core, and chop the applo, and cut the fowl 
into neat joints ; fry these in the biittor of a nice brown ; then add the curry- 
powder, flour, and gravy, and stew for about 20 minutes. Put in the lemon- 
juice, and sorvo with boiled rico, either placed in a ridgo round the dish or 
separately. Two or three shalots or a little garlic may bo added, if approved 

Time, altogether, h hour. Average cost, oxclusivo of the cold fowl, GcZ. Sea¬ 
sonable in the winter. 

246.—HASHED DUCK (Cold Poultry Cookery). 

Ingredients. —The remains of cold roast duck, rather more than 1 pint of 
weak stock or water, 1 onion, 1 oz. of butter, thickening of butter and flour, salt 
and cayenne to taste, h teaspoonful of minced lemon-peel, 1 dessertspoonful of 
lemon-juice, h glass of port wine. 

Mode. —Cut the duck into nice joints, and put the trimmings into a stew- 
pan ; slice and fry the onion in a little butter; add these to the trimmings, 
pour in the above proportion of weak stock or water, and stew gently for one 
hour. Strain the liquor, thicken it with butter and flour, season with salt and 
cayenne, and add the remaining ingredients ; boil it up and skim well; lay in 
the pieces of duck, and let them get thoroughly hot through by the sido of 
the fire, but do not allow them to boil: they should soak in the gravy for 
about J hour. Garnish with sippets of toasted bread. The hash may be 
made richer by using a stronger and moro highly-flavoured gravy • a little 
spice or pounded mace may also be added, when their flavour is liked. 

Time, U hour. Average cost, exclusivo of the cold duck, 4c/. Seasonable 
from November to February; ducklings, from May to August. 

247-STEWED DUCK AND PEAS (Cold Poultry Cookory). 

Ingredients. —The remains of cold roast duck, 2 oz. of butter , 3 or 4 slices 
of lean ham or bacon, 1 tablespoonful of flour, 2 pints of thin gravy, 1 large 
onion, or a small bunch of green onions, 3 sprigs of parsley, 3 cloves , 1 pint oj 
young green peas, cayenne and salt to taste , 1 teaspoonful of poiuulcd sugar. 

Mode.— Put the butter into a stowpan ; cut up tho duck into joints ; lay 
thorn in with the slices of lean ham or bacon ; make it brown, thon drodge in 
a tablespoonful of flour, and stir this well in befoie adding tho gravy. Put iu 
tho onion, parsley, clovos, and gravy, aud when it has simmered for j hour, 
add a pint of young green poas, and stow gently for about h hour. Season 
with cayenno, salt, and sugar • take out tho duck, placo it round tho dish, 
and the poas in tho middlo. To insuro tho poas ooing of a good colour, t)- 0 v 
should P' 
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Tinu , j hour. Average cost, exclusive of the cold duck, Is. Seasonable 
from June to August. 

248 .—STEWED DUCK AND PEAS (Cold Poultry Cookery). 

Ingredients. — The remains of cold roast duck, \pint of good gravy, cayenne 
and salt to taste, J teaspoonful of minced lemon-peel, 1 teaspoonful of pounded 
sugar, 2 oz. of butter rolled in flour, U pint of green peas. 

Mode. _Cut up the duck into joints, lay it in the gravy, and add a season¬ 

ing of cayenne, salt, and minced lemon-peel; let this gradually warm through, 
but not bod. Throw the peas into boiling water slightly salted, and boil them 
rapidly until tender. Drain them, stir in the pounded sugar, and the butter 
rolled in flour; shake them over the fire for two or three minutes, and serve 
ia the centre of the dish, with the duck laid round. 

Time, 15 minutes to boil the peas, when they are full grown. Average cost, 
exclusive of the cold duck, 10 d. Seasonable from June to August. 

249 .—STEWED DUCK AND TUBNIPS (Cold Poultry Cookery). 

Ingredients. — The remains of cold roast duck, \ pint of good gravy, 4 shalots, 
a few slices of carrot, a small bunch of savoury herbs, 1 blade of pounded mace, 

1 lb. of turnips, weighed after being peeled, 2 oz. of butter, pepper and salt to 
taste. 

Mode. —Cut up the duck into joints, fry tho shalots, carrots, and herbs, and 
put them, with the duck, into the gravy ; add the pounded mace, and stew 
gently for 20 minutes or j hour. Cut about 1 lb. of turnips, weighed after 
being peeled, into J-inch squares, put the butter into a stewpan, and stew 
them till quite tender, which will bo in about J hour, or rather more ; season 
with pepper and salt, and serve in the contre of the dish, with the duck, &c. 
laid round. 

Time, rather more than h hour to stew the turnips. Average cost, exclusive 
of the cold duck, Is. Seasonable from November to February. 

250— FBICASSEED FOWL (Cold Poultry Cookery). 

Ingredients. —The remains of cold roast fowl, 1 strip of lemon-peel, 1 blade 
of pounded mace, 1 bunch of savoury herbs, 1 onion, pepper and salt to taste, 
1 pint of water, 1 tcaspoonful of flour, \ pint of cream, the yolks of 2 eggs. 

Mode .—Carve tho fowls into nice joints ; make gravy of the trimmings and 
logs, by stewing them with the lemon-peel, mace, herbs, onion, seasoning, 
and water, until reduced to h pint; then strain, and put in the fowl. Warm 
it through, and thicken with a teaspoonful of flour ; stir the yolks of the eggs 
into tho cream ; add theso to the sauce, lot it get thoroughly hot, but do not 
allow it to boil, or it will curdle. 

7 ime, 1 hour to make the gravy, J hour to warm the fowL Average cost, 
exclusive of the cold chicken, 8 cl. Seasonable at any time. 

251.-FBIED FOWLS (Cold Poultry Cookery). 

Ingredients. —The very *«ns of cold roast fowls, vinegar, salt, and cayenne, to 
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taste, 3 or 4 minced shalots. For the batter,—h lb . of flour, 4 pint of hot water, 
2 oz. of butter, the whites of 2 eggs. 

Mode.— Cut the fowl into nico joints ; steep them for an hour in a little 
vinegar, with salt, cayenne, and minced shalots. Make the batter by mixing 
the flour and water smoothly together; melt in it the butter, and add the 
whites of egg beaten to a froth ; take out tho pieces of fowl, dip them in tho 
batter, and fry, in boiling lard, a nico brown. Pile them high in the dish, and 
garnish with fried parsley or rolled bacon. When approved, a sauce or gravy 
may be served with them. 

Time, 10 minutes to fry the fowL Average cost, exclusive of the cold fowl, 
8 d* Seasonable at any time. 

252.—PRIED FOWLS, 

n. 

Ingredients. — The V? mains of cold roast fowl, vinegar, salt and cayenne to 
taste, 4 minced shalots, w.stk of egg ; to every teacupful of bread crumbs allow 
1 blade of pounded mace, J teaspoonful of minced lemon-peel, 1 saltspoonful of 
salt, a few grains of cayenne . 

Mode .—Steep the pieces of fowl as in the preceding recipe, then dip them 
into the yolk of an egg or clarified butter ; sprinkle over bread crumbs with 
which have been mixed salt, mace, cayenne, and lemon-peel in the above 
proportion. Fry a light brown, and serve with or without gravy, as may be 
preferred. 

Time, 10 minutes to fry the fowl. Average cost, exclusive of the cold fowl, 
6d. Seasonable at any time. 

253.—HASHED FOWL-an Entree (Cold Poultry Cookery). 

Ingredients. — The remains of cold roast fowl, 1 pint of water, 1 onion, 2 or 
3 small carrots, 1 blade of pounded macc, pepper and salt to taste, 1 small bunch 
of savoxtry herbs, thickening of butter and flour, tablespoonful of mushroom 
ketchup . 

Mode. —Cut off the best joints from the fowl, and the remainder make into 
gravy, by adding to the bones and trimmings a pint of water, an onion sliced 
and fried of a nice brown, the carrots, mace, seasoning, and herbs. Let these 
Qtew gently for 1 ^ hour ; strain the liquor, and thicken with a littlo flour and 
butter. Lay in the fowl, thoroughly warm it through, add the ketchup, and 
garnish with sippets of toasted bread. 

Time, altogether, 1J hour. Average cost, exclusivo of tho cold fowl, id. 
Scaso'/iable at any time. 

254.—HASHED FOWL, Indian Fashion (an Entree). 

Ingredients. — The remains of cold roast ford, 3 or 4 sliced onions, I apple, 

2 oz. of butter, pounded mace, pepper and salt to taste, 1 tablcspoonful of curry - 
powder, 2 tablespoonfuls of vinegar, 1 tablcspoonful of flour, 1 teaspoonful of 
pounded sugar, 1 pint of gravy. 

Mode. —Cut the onions into slices, mince the apple, and fry theso in tne 
butter; add pounded maco, pepper, salt, eurry-powder, vinegar, flour, and 
sugar in the above proportions ; when the onion is brown, put in the gravy, 




POULTRY. 


127 


which should bo previously made from the bones and trimmings of the fowl, and 
stew for 5 hour; add the fowl, cut into nice-sizod joints, let it warm through, 
and when quite tender, serve. The dish should be garnished with an edging 
of boiled rice. 

Time, 1 hour. Average cost, exclusive of the fowl, 8 d. Seasonable at any 
Lime. 

255.—MINCED FOWL-an Entree (Cold Poultry Cookery). 

Ingredients. — The remains of cold roast fowl, 2 hard-boiled eggs, salt, 
jyenne, and pounded mace, 1 onion, 1 faggot of savoury herbs, 6 tahlespoonfuh 
of cream, 1 oz. of butter, 2 teaspoonfuls of flour, £ leaspoonfwl of finely-minced 
lemon-peel, 1 tablespoonful of lemon-juice. 

Mode—Gat out from the fowl all the white meat, and mince it finely with¬ 
out any skin or bone ; put the bones, skin, and trimmings into a stewpan with 
an onion, a bunch of savoury herbs, a blade of mace, and nearly a pint of 
water; let this stew for an hour, then strain the liquor. Chop the eggs small; 
mix them with the fowl; add salt, cayenne, and pounded mace; put in the 
gravy and remaining ingredients ; let the whole just boil, and serve with sip¬ 
pets of toasted bread. 

Time, rather more than 1 hour. Average cost, exclusive of the fowl, 8d. 
Seasonable at any time. 

25Q.-RAGOUT OF FOWL. 

Ingredients. —The remains of cold roast fowls, 3 shalots, 2 blades of mace, a 
faggot of savoury herbs, 2 or 3 slices of lean ham, 1 pint of stock or water, 
pepper and salt to taste, 1 onion, 1 dessertspoonful of flour, 1 tablespoonful of 
lemon juice, £ teaspoonful of pounded sugar, 1 oz. of butter. 

Mode. —Cut the fowls up into neat pieces, the same as for a fricassee ; put 
the trimmings into a stewpan with the shalots, mace, herbs, ham, onion, and 
stock (water may be substituted for this). Boil it slowly for 1 hour, strain 
the liquor, and put a small pieco of butter into a stewpan ; when melted, 
dredge in sufficient flour to dry up the butter, and stir it over the fire. Put in 
the strained liquor, boil for a few minutes, and strain it again ovor the pieces 
of fowl. Squeeze in the lemon-juice, add the sugar and a seasoning of pepper 
and salt, make it hot, but do not allow it to boil; lay the fowl neatly on the 
aish, and garnish with crofltons. 

Time, altogether, hour. Average cost, exclusivo of the cold fowl, 9d 
Seasonable at any time. i 

257.—FOWL SAUTE WITH PEAS (an Entreo). 

Ingredients. — The remains of cold roast fowl, 2 oz. of butter, pepper , salt, 
and pounded mace to taste, 1 dessertspoonful of flour, hpint of weak stock, 1 pint 
of green peas, 1 teaspoonful of pounded sugar. 

Mode. —Cut the fowl into nice pieces; put the butter into a stewpan ; sautez 
or fry tho fowl a nice brown colour, previously sprinkling it with popper, salt, 
and pounded mace. Dredge in the flour, shake the ingredients well round, 
then add the stock and peas, and stew till tho latter are tender, which will be 
in about 20 minutos ; putin the pounded sugar, and serve, placing the chicken 
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round, and tho peas In tko middle of the dish. When liked, mushrooms m»> 
bo substituted for tho peas. 

Time , altogether, 40 minutes. Average cost, oxelusive of the fowl, 7<L 
Seasonable from Juno to August. 

258—HASHED GOOSE. 

Ingredients. —The remains of cold roast goose, 2 onions, 2 oz. of butter. 
1 pint of boiling water, 1 dessertspoonful of flour, pepper and salt to taste, 

1 tablespoonful of port wine, 2 tablespoonfuls of mushroom ketchup . 

Mode. —Cut up the goose into pieees of the size required; the inferioi 
joints, trimmings, &e., put into a stewpan to make the gravy; slieo and fry 
the onions in the butter of a very pale brown ) add these to tho trimmings, 
and pour over about a pint of boiling water; stew these gently for J hour, 
then skim and rtrain the liquor. Thieken it with flour, and flavour with port 
wine and ketehup in the above proportion; add a seasoning of pepper and 
salt, and put in the pieees of goose ; let these get thoroughly hot through, but 
do not allow them to boil, and serve with sippets of toasted bread. 

Time, altogether, rather more than 1 hour. Average cost, exclusive of the 
eold goose, 4 d. Seasonable from September to March. 

259.—CROQUETTES OF TURKEY (Cold Poultry Cookery). 

Ingredients. —The remains of cold turkey ; to every A lb. of meat allow 2 oz. 
of ham or bacon, 1 shalot, 1 oz. of butter, 1 tablespoonful of flour, the yolks of 

2 eggs, egg and bread cmrnbs. 

Mode. —The smaller pieees, that will not do for a fricassee or hash, answer 
very well for this dish. Minee the meat finely with ham or bacon in the 
above proportion ; make a gravy of the bones and trimmings, well seasoning 
it • minee the shalots, put them into a stewpan with the butter, add the flour; 
mix well, then put in the minee, and add about £ pint of the gravy made from 
the bones. (The proportion of the butter must be increased or diminished 
according to the quantity of minee.) When just boiled, add the yolks of 
2 eggs ; put the mixture out to eool, and thon shapo it in a wineglass. Cover 
the croquettes with egg and bread erumbs, and fry them a delicate brown. 
Put small pieces of parsley-stems for stalks, and serve with rolled baeon eut 
very thin. 

Time, 8 minutes to fry the eroquettes. Seasonable from December to 
February. 

260.—FRICASSEED TURKEY (Cold Poultry (JooKery). 

Ingredients. —The remains of cold roast or boiled turkey; a strip of lemon- 
peel, a bunch of savouiy herbs, 1 onion, pepper and salt to taste, 1 pint of water, 
i tablespoonfuls of cream, the yolk of an egg. 

Mode .—Cut some nieo sliees from the remains of a cold turkey, and put 
tho bones and trimmings into a stewpan with the lemon-peel, herbs, onion, 
pepper, salt, and tho water ; stew for an hour, strain the gravy, and lay in tho 
pieces of turkey. When warm through, add tho eream and the yolk of an 
ogg 5 stir «f — H round, and, when getting thick, take out tho pieces, lav there 
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on t. hot dish, ?.nd pour tho sauce over. Garnish ths fricassee with sippets of 
toasted brenil. Celery or cucumbers, cut into small pieces, may be put into 
the sauce ; if the former, it must be boiled first. 

Time, 1 hour to make the gravy. Average cost, exclusive of the cold turkey, 
id. Seasonable from December to February. 

201.—HASHED TUEEEY. 

Ingredients. —The remains of cold roast turkey, 1 onion, pepper and salt to 
taste, rather more than 1 pint of water, 1 carrot, 1 turnip, 1 blade of mace, a 
bunch of savoury herbs, 1 tablespoonful of mushroom ketchup, 1 tablespoonful oj 
port wine, thickening of butter and flour . 

Mode.— Cut the turkey into noat joints; the best pieces reserve for the 
hash, the inferior joints and trimmings put into a stewpan with an onion cut 
in slices, pepper and salt, a carrot, turnip, mace, herbs, and water in the 
above proportion ; simmer these for an hour, then strain the gravy, thicken it 
with butter and flour, flavour with ketchup and port wine, and lay in the 
pieces of turkey to warm through; if there is any stuffing left, put that in 
also, as it so much improves the flavour of the gravy. When it boils, serve 
and garnish the dish with sippets of toasted bread. 

Time, 1 hour to make the gravy. Seasonable from December to February, 
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282.—ROAST BLACK-COCK. 

Ingredients. — Black-cock, butter, toast. 

Mode. —Let these birds hang for a few days, or they will be tough and 
tastoless, if not well kept. Pluck and draw them, and wipo the insides and 
outsides with a damp cloth, as washing spoils the flavour. Cut off the heads, 
and truss them, the same as a roast fowl, 
cutting off the toes, and scalding and peeling 
the feet. Trussing them with the heads on, __^ lirwjjfri'rn 
as shown in the engraving, is still practised by SfeS 
xrany cooks, but the former method is now 
considered tho best. Put* them down to a 
brisk fire, well baste them with buttor, and sorve with a piece of toast under, 
and a good gravy and bread sauce. After trussing, some cooks cover the 
breast with vine-leaves and slices of bacon, and then roast them. Thoy 
should be served in the samo mannor and with the same accompaniments as 
with tho plainly-roasted birds. 

Time, 45 to 50 minutes. Average cost, from 5s. to 6s. thebraco ; but seldom 
bought. Sufficient, 2 or 3 for a dish. Seasonable from the middlo of August* 
to the end of December* 
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208.—HASHED GAME (Cold Moat Cookery). 


Ingredients. —The remains of cold game, 1 onion stuck with 3 cloves , a feu 
whole peppers, a strip of lemon-peel, salt to taste, thickening of butter and fan r, 

1 glass of port wine, 1 tablespoonful of lemon-juice, 1 to.Olespoonful of ketchup, 

1 pint of water or weak stock. 

Mode .—Cut the remains of eold gamo into joints, reserve tho best pieces, 
and tho inferior ones and trimmings put into a stewpan with tho onion, 
pepper, lemon-peel, salt, and water or weak stock ; stew the."'' for about an 
hour, and strain tho gravy ; thicken it with butter and flour ; add the wine, 
lemon-juiee, and ketehup ; lay in tho pieees of game, and let them gradually 
warm through by tho sido of tho firo; do not allow it to boil, or the game will 
bo hard. When on the point of simmering, serve, and garnish tho dish witii 
sippets of toastod bread. 

Time, altogotkor II hour. Seasonable from August to Mareta 

Note .—Any kind of game may be hashed by tho above recipe, and the flavour may* 
be varied by adding flavoured vinegars, curry-powder, &c.; but we eannot recommend 
these latter ingredients, as a dish of game should really have a gamy taste; and if too- 
many sauces, essences, &c., are added to the gravy, they quite overpower aud destroy 
the flavour the dish should possess. 


204-ROAST GROUSE. 


ingredients. — Grouse, butter, a thick slice of toasted bread. 

Mode .—Lot the birds hang as long as possible; pluck and draw them ; 
wipe, but do not wash them, inside and out, and truss them without, the head 

tho samo as for a roast fowl Many persons still 
eontinuo to truss them with tho head under the 
I wing, but tho former is now considered the most 
approved method. Put them down to a sliarf 
eoast GBousK. clear fire ; keep them well basted tho whole lime 

they aro cooking, and servo them on a buttered toast, soaked in tho dripi lag 
pan, with a little molted huttor poured ovor them, or with bread-sauco anc 



gravy. 

Time , 4 hour; if liked very thoroughly done, 35 minutes. Average cost 
3s. 6 d. to 7s. Gel. tho brace; but seldom bought. Sufficient, 2 for a dish. Sea 
sonablc from the 12th of August to tho beginning of December. 


265.—HASHED HARE. 

Ixgbedients. —The remains of eold roast hare, 1 blade of poun led mace 

2 or 3 allspice, pepper and salt to taste, 1 onion, a bunch of savour.:/ herb: 

3 tablespoonfuls of port wine, thickening of butler andjlour, 2 tablespoonfuls 
mushroom ketchup. 

Mode .—Cut tho eold haro into neat slices, and put tho head, bones, an 
trimmings into a stowpan with $ pint of water; add the mace, allspic* 
seasoning, onion, and herbs, istow for nearly an hour, aud strain tho gravy 
thicken it with butter and flour, add tho wine ana Ketchup, and lay in tb 
£ieeoa of hare, with any stuffing that may bo left. Let the whole gradual! 
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heat by the side of the firo, and, wlion it has simmerod for about 5 minutos. 
servo, and garnish tho dish with sippets of toasted bread. Send red-currant 
jelly to table with it. 

Time, rather more than 1 hour. Average cost, exclusive of the cold hare, 6d 
Seasonable from September to tho end of Februar}\ 


200.-JTJGG-ED HAKE. 

(Very Good.) 

Ingredients. —1 have, H lb. of gravy beef h lb. of butter, 1 onion , 1 lemon , 

1 cloves ; pepper, cayenne, and salt to taste; £ pint of port wine. 

Mode .—Skin, paunch, and wash tho hare, cut it into pieces, dredge them 
with flour, and fry in boiling butter. Have ready 1 h pint of gravy, mado 
from the above proportion of beef, and thickened with a little flour. Put this 
into a jar; add tho pieces of fried haro, an onion stuck with 0 cloves, a lemon 
peelod and cut in half, and a good seasoning of pepper, cayenne, and salt; 
cover the jar down tightly, put it up to the neck into a stewpan of boiling 
water, and let it stew until the hare is quite tender, taking care to keep the 
water boiling. When nearly done, pour in the wine, and add a few forcemeat 
balls, made by recipe No. 100 : these must be fried or baked in the oven for a 
few minutes before they are put to the gravy. Serve with rod-cur rant jelly. 

Time, 3^ to 4 hours. If the hare is very old, allow 4^ hours. Average 
cost, 7s. Sufficient for 7 or 8 persons. Seasonable from September to the end 
of February. 

n. 

- 267.—(A Quicker and more Eeonomieal Way.) 

Ingredients. —1 hare, a bunch of sweet herbs, 2 onions, each stuck vnth 
3 cloves, 6whole allspice, h teaspoonfnl of black pepper, a strip of lemonpeel, 
thickening of butter and flour, 2 tablespoonfuls of mushroom ketchup, £ pint of 
port wine. 

Mode .—Wash tho hare nicoly, cut it up into joints (not too large), and flour 
and brown them as in tho preceding recipe; then put them into a stewpan 
with the herbs, onions, cloves, allspice, pepper, and lemon-peel; cover with 
hat water, and when it boils, carefully removo all the scum, and let it simmor 
gently till tendor, which will be in about If hour, or longer, should the haro 
bo very old. Tako out tho pieces of hare, thicken the gravy with flour and 
butter, add tho ketchup and port wine, lot it boil for about 10 minutes, strain 
it through a siovo ovor the hare, and serve. A fow fried forcemeat balls should 
bo added at tho moment of sorving, or instead of frying them, thoy may bo 
stewed in tho gravy, about 10 minutos before the hare is wanted for table. Do , 
not omit to serve rod-currant jelly with it. 

Tirni, altogothor 2 hours. Average cost, 5s. 6d. Sufficient for 7 or 8 per¬ 
sons. Seasonable from September to tho end of Fobruary. 

Note. —Should there be any left, rewarm it tho next day by putting the hare, Ac. 
Into a covered jar, and placing this jar in a DQucepan of boiliug water: t hi a method 
prevents a great deal of w&ato. 
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208.—BOAST HARE. 


Ingredients.— Hare, forcemeat No. 100, a little milk, butter. 

Choosing and Trussing .—Choose a young hare ; which may bo known by itg 
smooth and sharp claws, and by the eloft in the lip not being much spread* 
To be eaten in perfection, it must hang for some time ; and, if properly taken 
care of, it may be kept for several days. It is better to hang without being 
pauncked; but should it bo previously emptied, wipe tho inside every day, 
and sprinklo over it a little pepper and ginger, to prevent the musty taste 
which long keeping in tho damp occasions, and which also affects the stuffing. 
After it is skinned, wash it well, and soak for an hour in warm water to draw i 
out the blood ; if old, let it lie in vinegar for a 
short time, but wash it well afterwards in 
several waters. Make a forcemeat by recipe 
No. 100, wipe the hare dry, fill tho belly with 
it, and sew it up. Bring the hind and fore 
legs close to the body towards the head, run a 



BOAST HASH. 

skewer through each, fix the head between tho shoulders by means of another 
skewer, and be careful to leavo the ears on. Put a string round tho body 
from skewer to skewer, and tio it above the back. 

Mode .—The hare should be kept at a distaneo from the fire when it is first t 
laid down, or the outside will become dry and hard before the inside is done.. 
Baste it well with milk for a short timo, and afterwards with butter ; andi 
particular attention must be paid to the basting, so as to preserve the meat* 
Gn tho back juicy and nutritive. When it is almost roasted enough, flour the. 
hare, and baste well with butter. When nicely frothed, dish it, remove the; 
skewers, and send it to table with a little gravy in the dish, and a tureen of 
the same. Red-eurrant jelly must also not be forgotten, as this is an indis¬ 
pensable accompaniment to roast haro. For economy, good beef dripping, 
may be substituted for tho milk and butter to baste with ; but tho basting, as 
wo have before stated, must bo continued without intermission. If the liver is 
good, it may be parboiled, minced, and mixed with the stuffing ; but it should 
not bo usod unless quite fresh. 

Time, a middling-sized hare, 1J hour ; a large haro, ljto 2 hours. Average 
cost, from 45. to 6s. Sufficient for 5 or 6 persons. Seasonable from September 
to tho ond of February. 


269.—BOAST PARTRIDGE, 

Ingredients. —Partridge ; butter. 

Choosing and Trussing.—Choo^o young birds with dark-eoloured bills anc 
yellowish legs, and let them hang a few days, or therowill be no flavour to the 
flesh, nor will it be tender. The timo they should bo kept entiroly dependr 
on the tasto of thoso for whom they aro intended, as what some persons woulc 
consider dolieious would bo to others disgusting and oflensiro. They may be 
trussed with or without tho hoad, tho latter mode being now consideree 
the most fashionable. Pluck, draw, and wipo tho partridgo carefully inside 
and out; cut off tho hoad, leaving ouffieient skin on the mrk to skewei 
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bnck; bring the legs close to tho broast, ootwoon it and tho sldo-bcncs, and 
pass a skowor through tho pinions and tho 
thick part, of tho thighs. When the head is 
left on, it should be brought round and fixod 
ou to the point of the skewer. 

Mode. —When the bird is firmly and plumply boast pabteidge. 

trussed, roast it before a nico bright firo; keep it well basted, and a few 
Minutes before serving, flour and froth it well. Dish it, and serve with 
gravy and bread sauce, and send to table hot and quickly, A littlo of the 
gravy should be poured over the bird. 

Time, 25 to 35 minutes. Average cost, 2s. 6d. to 55.6d a brace. Sufficient, 
2 for a dish. Seasonable from the 1st of September to the boginning of 
February. 

270.—ROAST PHEASANT. 

Ingredients.— Pheasant, flour , butter . 

Choosing and Tmtssing .—Old pheasants may be known by the length and 
sharpness of their spurs ; in young ones they are short and blunt. The cock 
bird is generally reckoned the best, except 
when the hen is with egg. They should hang 
some time before they are dressed, as, if they 
are cooked fresh, the flosh will be oxceedingly 
dry and tasteless. After the bird is plucked 
and drawn, wipe the inside with a damp cloth, 
and truss it in the same manner as partridge (No. 269). If the head is left on, 
as shown in the engraving, bring it round under the wing, and fix it on to the 
point of the skewer. 

Mode. —Roast it before a brisk fire, keep it well basted, and flour and froth 
it nicely. Serve with brown gravy (a little of which should be poured round 
the bird), and a tureen of bread sauce. 2 or 3 of the pheasant’s best tail- 
feathers are somotimes stuck in the tail as an ornament, and theso give a 
very handsome appearance to tho dish. 

Time, $ to I-hour, according to the size. Average cost , 35 . Od to 4s. 
each. Sufficient, 1 for a dish. Seasonable from the 1st of October to the 
beginning of Fobruary. 

271.—BOILED RABBIT. 

Ingredients.— Rabbit; water. 

Mode. —For boiling, choose rabbits with smooth and sharp claws, as 
that donotes they are young : should those be 
blunt and rugged, the ears dry and tough, 
tho animal is old. After emptying and skin¬ 
ning it, wash it well in cold wator, and lot 
it soak for about $ hour in warm wator, to 
draw out tho blood. Bring the head round boiled babbit. 

to tho aide, and fasten it thoro by means of a skewer run through that 
and the body. Put tho rabbit into sufficient hot water to cover it, let it boil 
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very gently um.il tender, which will bo in from 3 to $ hour, according to 
its size and ago. Dish it, and smother it either with onion, mushroom, or 
liver sauce, or parsley-and-butter ; the former is, howover, generally proferrod 
to any of tho last-named sauces. When liver-sauee is preferred, tho liver 
should bo boilocl for a few minutes, and minced very fiuely, or rubbed through 
a oie\o before it is added to tho sauee. 

Time, a very youug rabbit, J hour ; a large one, \ hour ; an old one, 1 hour 
or longer. Average cost, from Is. to Is. 6d. each. Sufficient for 4 persons. 
Seasonable from Scptomber to February. 

272.—CURItIED RABBIT. 

Ingredients. —1 rabbit, 2 oz. of butter, 3 onions, 1 pint of stoclc {No. 2), 

1 tablcspoonful of curry powder, 1 taUcspoonful of flour, 1 teaspoonful of mush¬ 
room powder, the juice of h lemon, ^ Lb. of rice. 

Mode. —Empty, skiu, and wash the rabbit thoroughly, and eut it neatly 
into joints. Put it into a stewpan with tho butter and sliced onions, and lot 
them acquire a nice brown colour, but do not allow them to blacken. Pour 
in the stock, which should be boiling; mix the eurry powder and flour 
smoothly with a little water, add it to the stock, with the mushroom powder, 
and simmer gently for rather more than £ hour ; squeeze in the lemon-juieo, 
and serve in the centre of a dish, with an edging of boiled rieo all round 
Where economy is studied, water may be substituted for the stock; in this 
easo, the meat and onions must bo very uieely browned. A little sour 
apple and rasped eoeoa-nut stowed with the eurry will be found a great 
improvement. 

Time, altogether f hour. Average cost, from 1*. to 1*. 6d. each. Sufficient 
for 4 persons. Seasonable in winter. 

273.—-RABBIT PIE. 

Ingredients.— 1 rabbit, a few slices of ham, salt and white pepper to taste, 

2 blades of pounded mace, \ teaspoonful of grated nutmeg, a few forcemeat balls, 

3 hard-boiled eggs, lpint of gravy, puff crust. 

Mode. —Cut up the rabbit (which should be young), remove the breastbone, 
and bono tho legs. Put the rabbit, slices of ham, foreemeat balls, and hard 
eggs, by turns, in layers, and season each layer with pepper, salt, pounded 
maee, and grated nutmeg. Pour in about h pint of water, cover with erust, 
ana bake in a well-heated ovon for about 1J hour. Should tho crust acquire 
too much eolour, place a piece of paper over it to prevent its burning. When 
done, pour in at tho top, by means of the note m tho middlo of the erust, a 
little good gravy, w r hich may be made of the breast- and leg-bones of tho 
rabbit and 2 or 3 shank-bones, flavoured with onion, herbs, and spiecs. 

Time, 1«J hour. Average cost, from Is. to Is. Qd. each. Sufficient for 6 or 6 
persons. Seasonable from September to February. 

Note. —The liver of tho rabbit may bo boiled, minced, and mixed with the forccmea* 
balls, when the 1'stout ia liked. 
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274.—BOAST WILD DUCK. 

IirGBEDiEirra .—Wild duck, flour, butter . 

Mode. —Carefully pluck and draw them ; eut off tho heads closo tc tLo 
neeks, leaving suflieient s kin to turn over, and do not eut off the feet; some 
twist each leg at the knuekle, and rest the claws on eaeh side of the breast j 
others truss them as shown in our illustration. 

Eoast the birds before a quiek firo, and, when 
they are first put down, let them remain for 
5 minutes without basting (this will keep the 
gravy in) ; afta*wards baste plentifully with 
butter, and a few minutes before serving 
dredge them lightly with flour; baste well, and send them to table nieely 
frothed, and full of gravy. If overdone, the birds will lose their flavour. 
Serve with a good gravy in the dish, and send to table with them a eut lemon. 
To take off the fifliy taste whieh wild fowl sometimes have, baste them for a 
few minutes with hot water, to whieh have been added an onion and a little 
salt; then take away the pan, and baste with butter. 

Time , when liked underdressed, 20 to 25 minutes; well done, 25 to 35 
minutes. Aver, cost, 5s. to 6s. 6i. the couple. Sufficient, 2 for a dish. Season * 
able from November to February. 

275.—BOAST WOODCOCK. 



EOAST WILD DTJCK. 



Ikgeediekts. —Woodcocks i butter, flour, toast . 

Mode. — W oodeocks should not be drawn, as the trails are, by epieures, eon 
sidered a great delieaey. Pluek, and wipe them well outside; truss them 
with the legs elose to the body, and the feet 
pressing upon the thighs; skin the neek and 
head, and bring the beak round under the 
wing. Plaee some slieesof toast in the drip¬ 
ping-pan to eateh the truls, allowing a pieeo 
of toast for eaeh bird. Hoist before a clear fire 
from 15 to 25 minutes ; keep them well basted, and flour and froth them 
nieely. When dono, dish the pieees of toast with tho birds upon them, pour 
round a very little gravy, and send some more to tablo in a tureen. Theso 
are most delieious birds vhen well eooked, but they should not bo kept too 
long : when the feathers chop, or easily come out, they are fit for table. 

Time. —'When liked underdone, 15 to 20 minutes; if liked well done, allow 
an extra 5 minutes. Seldom bought. Suflieient , 2 for a dish. Seasonable from 
November to February. 
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276.—BOILED ASPARAGUS. 

Ingredients. —To each\ gallon of water allowl heajpcd teaspootful of salt j 
asparagus. 

Mode .—Asparagus should be dressed as soon as possible after it is eut, 
although it may be kept for a day or two by putting tho stalks into cold 
water; yet, to be good, like every other vegetable, it eannoc bo eooked too 
fresh. Serape the white part of the stems, beginning from the head, and 
throw them into eold water; then tie them into bundles oi about 20 eaeh, 



ASPARAGUS ON TOAST. ASPARAGUS TONGS. 


keeping the heads all one way, and eut tho stalks evenly, that they may all 
be the same length; put them into boiling water, with salt in the above pro¬ 
portion; keep them boiling quiekly until tender, with the saueepan uncovered. 
When the asparagus is done, dish it upon toast, which shoull be dipped in tho 
water it was eooked m, and leave the white ends outwards eaeh way, with tho 
points meeting in the middle. Serve with a tureen of melted butter. 

Time, 15 to 18 minutes after the water boils. Average cost, in full season, 
2s. 6d. the 100 heads. Sufficient, allow about 60 heads for 4 or 5 persons. 
Seasonable, may be had, forced, from January, but eleapest in May, June, 
and July. 

277.— BOILED FRENCH BEANS. 

Ingredients. —To each % gallon of water alloio 1 heaped tablespoonful of 
salt, a very small piece of soda . 

Mode .—This vegetablo should always bo eaten yrnng, as when allowed to 
grow too long, it tastes stringy and tough when eooked. Cut off tho heads 
and tails, and a thin strip on eaeh side of the bems, to remove the strings. 
Then divide eaeh bean into 4 or 6 pieces, according to size, eut ting them 
lengthways in a slanting direction, and, as they are eut, put them into eold 
v/ater, with a small quantity of salt dissolved in it. Havo ready a saueepan of 
boiling water, with salt and soda in tho abovo prtportion; put in tho beans, 
keep them boiling quiekly, with tho lid uncovered and bo eareful that they 
do not get smoked. When tender, whieh may be ascertained by their sinking 
to tho bottom of tho saueepan, take them up, pou* them into a eolander; and 
when drained, dish and servo with plain melted butter. When very young, 
beans aro sometimes served wliolo; when thoy qjo thus dressed, their colour 
and flavour aro mueh better preserved; but the noro general way of dressing 
them is to eut them into thin strips. 

Time , very young beans, 10 to 12 minutes; moderate size, 16 to 20 
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minutes, aftor the water boils. Average cost , in full soason, 1*. id. a peck ; 
out, when forced, very expensive. Sufficient , allow h peck for 6 or 7 persons. 
Seasonable from the middle of July to the end of September; but may be had, 
forced, from February to the beginning of June. 

278.—BOILED BROAD OR WINDSOR BEANS. 

Ingredients. —To each h gallon of water allow 1 heaped tablespoonful of salt; 
leans . 

Mode. —This is a favourite vegetable with many porsons, but to be nice, 
should be young and freshly gathered. After shelling the beans, put them into 
boiling water, salted in the above proportion, and let them boil rapidly until 
tender. Drain them well in a colander; dish and serve with them separately 
a tureen of parsley and butter. Boiled bacon should always accompany this 
vegetable, but the beans should bo cooked separately. It is usually served 
with the beans laid round, and the parsley and butter in a tureen. Beans 
also make an excellent garnish to a ham, and when used for this purpose, if 
very old, should have their skins removed. 

Time , very young beans, 15 minutes; when of a moderate size, 20 to 25 
minutes, or longer. Average cost, unshelled, §d. per peck. Sufficient , allow 
one peck for 6 or 7 persons. Seasonable in July and August. 

279.—BOILED BROCOLI. 

Ingredients. —To each % gallon of water allow 1 heaped tablespoonful oj 
salt; brocoli . 

Mode.' —Strip off the dead outsido leaves, and the inside ones cut off level 
with the flower ; cut off the stalk closo at tho bottom, and put the brocoli 
into cold salt and water, with the heads downwards. 

When they have remainod in this for about f hour, 
and they are perfectly free from insects, put them 
into a saucepan of boiling water, salted in the above 
proportion, and keep them boiling quickly over a boiled beocoli. 
brisk fire, with the saucepan uncovered. Tako them up with a slice the mo¬ 
ment they are done ; drain them well, and serve with a tureen of melted 
butter, a little of which should be poured over the brocoli. If left in the 
water after it is done, it will break, its colour will be spoiled, and its crisp- 
u ess gone. 

Time, small brocoli, 10 to 15 minutes ; large one, [20 to 25 minutes. Ave¬ 
rage cost, 3d. each. Sufficient, 2 for 4 or 5 persons. Seasonable from October to 
Xareh ; plentiful in February and March. 

280.—BOILED BRUSSELS SPROUTS 

Ingredients.—T o each \ gallon of water allow 1 heaped tablespoonf ul oj 
dall; a vory small piece of soda. 

Mode. Clean the sprouts from insects, nicely wash thorn, and pick oft any 
dead or discoloured lcavos from tho outsidos; put them into a saucepan of 
boiling water, with salt and soda in tho abovo proportion ; keop tho pan un¬ 
covered, and lot thorn boil quickly ovor a brisk firo until tondor ; drain, dish. 
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and serve with a turoon of molted butter, or with a maltrc-d’hOtol eauee 
poured ovor thorn. Another mode of serving is, when thoy are dished, to 
stir in about 1J os. of butter and a seasoning of pepper and salt. They must, 
however, be sent to table very quickly, as, being bo small, this vegetable soon 
eools. Where the cook is expeditious, this vcgctablo, when cooked, may 
be arranged on the dish in the form of a pineapple, and, so seryod, has a very 
pretty appearance. 

Time , from 9 to 12 minutes after tho water boil3. Average cost, Is. id. per 
peek. Sufficient, —allow botwoen 40 and 50 for 5 or 6 persons. Seasonable 
from November to Mareh. 

281. -B OILED CABBAGE. 

Ingredients. — To each h gallon of water allow 1 heaped lallespoonful of 
salt; a very small piece of soda. 

Mode.— Pick off all the dead outside leaves, eut off as mueh of tho stalk as 
possible, and eut tho cabbages across twice, at the stalk end; if they should 
be very large, quarter them. Wash them well in eold water, place them in a 
colander, and drain ; then put them into plenty oi fast-boiling water, to which 
have been added salt and soda in the abovo proportions. Stir the cabbages 
down once or twiee in the water, keep the pan uucovcred, and let them boil 
quickly until tender. The instant they aro done, tako them up in a colander, 
place a plate over them, let thorn thoroughly drain, dish, and serve. 

Time, large cabbages, or savoys, l to J hour; young summer cabbage, 10 to 
12 minutes, after the water boils. Average eost, 2d. each in full season. 
Sufficient, — 2 large ones for 4 or 5 persons. Seasonable, —cabbages and 
sprouts of various kinds at any time. 

282. -B OILED CABBOTS. 

Ingredients.— To each h gallon oj- water, allovj 1 heaped tablespoonful of 
salt; carrots. 

Mode. —Cut off the green tops, wash and scrape the earrots, and should 
tlicro bo any black specks, remove them. If very large, cut them in halves, 
divide them lengthwise into four pieces, and put them into boiling water, 
saltod in the above proportion; lob them boil until tender, which may bo 
ascertained by thrusting a fork int o thorn; dish, and serve very hot. This 
vegetable is an indisponsable accompaniment to boilod beef. When thus served, 
it is usually boiled with tho beef; a few carrots aro placed round the dish 
as a garnish, and the remainder sent to table in a vegotablo-disb. Young 
carrots do not requiro noarly so mueh boiling, nor should they be divided : 
Ikeso make a nice addition to stewed veal, &e. 

Time, large carrots, If to 2^ hours; young ones, about h hour. Average 
cost, Sd. to Is. per bunch of 18. Sufficient, —4 large carrots for 5 or 6 persons. 
Seasonable, —} r oung carrots from April to Juno, old ones at any time 

283.—BOILED CAULIFLOWERS. 

Ingredients.—T o each £ gallon of water allow I heaped tablespoonful of 
tali. 
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Mode .—Choose cauliflowors that are closo and whito; trim off the decayed 
outsido leaves, and cut tho stalk off flat at the bottom. Open tko flower a 
little m places to remove tho insocts, which genorally are found about the 
stalk, and let the cauliflowers lie in salt and water 
for an hour previous to dressing them, with their 
heads downwards : this will effectually draw out all 
the vermin. Then put them into fast-boiling water, 
with the addition of salt in the above proportion, 
and let them boil briskly over a good fire, keeping the saucepan uncovered. 
The water should be well skimmed; and when the cauliflowers are> tender, 
take them up with a slice; let them drain, and, if large enough, place them 
upright in the dish. Serve with plain melted butter, a little of which may 
be poured over the flower. 

Time, small cauliflower, 12 to 15 minutes; large one, 20 to 25 minutes, 
after the water boils. Average cost, for large cauliflowers, 6cZ. each. Sufficient, 
—allow 1 large cauliflower for 3 persons. Seasonable from the beginning of 
June to the end of September. 

284.-CELERY. 

This vegetable is usually served with the cheese, and is then oaten in 
its raw state. Let the roots be washed free from dirt, 
all the decayed and outside leavos being cut off, pre¬ 
serving as much of the stalk as possible, and all 
specks or blomishes being carefully removed. Should 
the celery be large, divide it lengthwise into quar¬ 
ters, and place it, root downwards, in a celery-glass, 
which should be rather more than half filled with 
water. The top leaves may be curled, by shredding 
them in narrow strips with the point of a clean skewer, 
at a distance of about 4 inches from the top. 

Average cost, 2 d. per head. Sufficient ,—allow 2 heads 
for 4 or 5 persons. Seasonable from October to April. 

Note .—'This vegetable is exceedingly useful for flavouring soups, sauces, &c., and 
makes a very nice addition to winter salad. 

285.—TO DRESS CUCUMBERS. 

Ingredients.— 3 tablespoonfuls of salad-oil, 3 tablespoonfuls of vinegar, sail 
\nd pepper to taste ; cucumber . 

Mode .—Pare the cucumbor, cut it equally into very thin slices, and com* 
mence cutting from tho thick end; if commonced at tho stalk, tho cucumber 
will most likely have an exceedingly bitter taste, far from agrooablo. Put 
tho slices into a dish, sprinkle over salt and popper, 
and pour over oil and vinegar in tho above propor¬ 
tion ; turn tho cucumbor about, and it is ready to 
serve. This is a favourito accompanimont to boilod 
salmon, is a nice addition to all descriptions of salads, and makos a pretty 
garnish to lobster salad. 



CELEBY IET GLASS. 
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A veragt cost, when scarce, Is. to 2s. Qd. : when cheapest, may be had for 
3fZ. each. Seasonable ,—forced from the beginning of March to the end of 
Juno; in full season in July, August, and September. 

280.—ENDIVE. 

This vegetable, so beautiful iu appearance, makes an excellent addition to 
wiuter salad, when lettuces and other salad herbs are not obtainable. It is 
usually placed in the centre of the dish, and looks ‘remarkably pretty with 
slices of beetroot, hard-boiled eggs, and curled celery placed round it, so that 
the colours contrast nicely. In preparing it, carefully wash and cleanse it 
free from insects, which are generally found near the heart; remove any 
decayed or dead leaves, and dry it thoroughly by shaking in a cloth. This 
vegetable may also be served hot, stewed in cream, brown gravy or butter; 
but when dressed thus, the sauce it is stewed in should not be very highly 
seasoned, as that would destroy and overpower the flavour of the vegetable. 

Average cost , 2 d. per head. Sufficient, —1 head fora salad for 4 persons. 
Seasonable from November to March. 

287-HORSERADISH. 

This root, scraped, is always served with hot roast beef, and is used for 
garnishing many kiuds of boiled fish. Let the horseradish remain in cold 
water for an hour; wash it well, and with a sharp knife scrape it into very 
thin shreds, commencing from the thick end of the root. Arrange some of it 
lightly in a small glass dish, and the remainder use for garnishing the joint: 
it should be placed in tufts round the border of the dish, with 1 or 2 bunches 
on the meat. 

Average cost, 2d. per sties. Seasonable at any time. 

288.—LETTUCES. 

These form one of the principal ingredients to summer salads; should be 
nicely blanched, and be eaten young. They are seldom served in any other 
way, but may be stewed and sent to table in a good brown gravy flavoured 
with lemon-juice. In preparing them for a salad, carefully wash them free 
from dirt, pick off all the decayed and outer loaves, and dry them thoroughly 
by shaking them in a cloth. Cut off the stalks, aud either halve or cut the 
lettuces into small pieces. The manner of cutting them up entirely depends 
on the salad for which they are intended. In France the lettuces are some¬ 
times merely -viped with a cloth and not washed, the cooks there declaring 
that tho act of washing them injuriously affects the pleasant crispness of the 
plant: in this case scrupulous attention must be paid to each leaf, and tho 
grit thoroughly wiped away. 

Average cost , when cheapest, Id. each. Sufficient, —allow 2 lettuces for 
4 persons. Seasonable from March to the end of August, but may bo bad all 
the year. 

289.—BAKED MUSHROOMS. 

(A Breakfast, Lunchoon, or Supper Dish.) 

Ingredients.—16 to 20 mushrooni-JIaps , butter, pepper to taste. 

Mode.—For this mode of cooking, the mushroom flaps are bettor than the 




VEGETABLES. 


141 


buttons, and should nob be too large. Cut off a portion of sta>**, poel the 
top, and wipe the mushrooms carefully with a piece of flannel and a little fine 
salt. Put them into a tin baking-dish, with a very small piece of buttei 
placed on each mushroom; sprinklo over a little pepper, and let them bakft 
for about 20 minutes, or longer should the mushrooms be very large. Have 
ready a very hot dish, pile the mushrooms high in the centre, pour the gravy 
round, and send them to table quickly, with very hot plates. 

Time , 20 minutes; large mushrooms, h hour. Average cost , Id. each fa 
large mushroom-flaps. Sufficient for 5 or 6 persons. Seasonable } —meadow 
mushrooms in September and October ; cultivated mushrooms may be had at 
ary time. 

290-BROXLED MUSHROOMS. 



(A Breakfast, Luncheon, or Supper Dish.) 

Ingredients. — Mushroom-flaps , pepper and salt to taste , butter , lemon-juice. 

Mode. —Cleanse the mushrooms by wiping them with a piece of flannel and 
a little salt; cut off a portion of the stalk, and peel the tops; broil them over 
a clear fire, turning them onco, and arrango thorn on 
a very hot dish. Put a small piece of butter on each 
mushroom, season with pepper and salt, and squeeze 
over them a few drops of lemon-juice. Place the dish 
before the fire, and when the butter is melted, serve 
very hot and quickly. Moderate-sized flaps are better suited to this mode of 
cooking than the buttons : the latter are better in stews. 

Time , 10 minutes for medium-sized mushrooms. Average cost , Id. each for 
large mushrooms. Sufficient, —allow 3 or 4 mushrooms to each person. Sea - 
sonable, —meadow mushrooms in September and October; cultivated mush¬ 
rooms may be had at any time. 
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291.—STEWED MUSHROOMS. 

INGREDIENTS. — 1 pint of mushroom-buttons, 3 oz . of fresh butter, white pepper 
and salt to taste , lemon-juice, 1 teaspoonful of flour, cream or milk, ^ teaspoonful 
of grated nutmeg. 

Mode .—Cut off the ends of the stalks, and pare neatly a pint of mushroom- 
buttons; put them into a basin of water/with a little lemon-juice, as they 
are done. * When all aro prepared, take them from the water with tlio hands, 
to avoid the sedimont, and put them into a stewpan with the fresh butter, 
white pepper, salt, and the juice of h lemon ; cover the pan closely, and lot 
the mushrooms stew gontly from 20 to 25 minutes; then thicken the buttor 
with the above proportion of flour, add gradually sufficient cream, or cream 
and milk, to mako the sauce of a proper consistency, and put in the gratod 
nutmeg. If the mushrooms are not perfectly tender, stew them for 5 minutes 
longor, remove every particle of butter which may be floating on the top, and 
Bcrvo. 

Time , £ hour. Average cost, from 9 d. to 2s. por pint. Sufficient for 6 or G 
persona. Seasonable ,—meadow mushrooms in Septomber and Ootnbor, 
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292.—BAKED SPANISH ONIONS. 

Ingredients. — 4 or 5 Spanish onions, salt , and water, 

Mode, —Put tho onions, with their skins on, into a saueepan of boiling 
water slightly salted, and let them boil quickly for an hour. Then take them 
out, wipo them thoroughly, wrap each ono in a pieeo of paper separately, and 
bako them in a moderato oven for 2 hours, or longer, should tho onions be 
very largo. They may be served in their skins, and eaten with a piece of 
cold butter and a seasoning of pepper and salt; or they may bo peeled, and a 
good brown gravy pourod over them. 

Time, 1 hour to boil, 2 hours to bake. Average cost , medium-sized, 2 d. each. 
Sufficient for 5 or 6 persons. Seasonable from September to January. 

293.—STEWED SPANISH ONIONS. 

Ingredients. —5 or 6 Spanish o?iions , 1 pint of good broth or gravy, 

Mode.~ Peel the onions, taking eare not to eut away too much of tho tops 
or tails, or they would thon fall to pieees; put them into a stewpan eapabla 
of holding them at tho bottom without piling them one on the top of another; 
add tho broth or gravy, and simmer very gently until tho onions aro perfectly 
tender. Dish them, pour the gravy round, and servo. Instead of using 
broth, Spanish onions may be stewed with a large pieeo of butter: they must 
be done very gradually over a slow firo or hot plato, and will produce plenty 
of gravy. 

Time , to stew in gravy, 2 hours, or longer if very large. Average cost, 
medium sized, 2d. each. Sufficient for 6 or 7 porsons. Seasonable from Sep¬ 
tember to January. 

Note. —Stewed Spanish onions aro a favourite accompaniment to roast shoulder of 
mutton. 

294.-B OILED PARSNIPS. 

Ingredients.* —Parsnips ; to each h gadlon of water alloio 1 heaped table* 
spoonful of salt. 

Mode. —Wash the parsnips, serape them thoroughly, and, with tho point 
of the knife, remove any black spees about them, and, should they bo very 
large, eut tho thick part into quarters. Put them into a saueepan of boiling 
water salted in tho abovo proportion, boil them rapidly until tender, which 
may bo ascertained by thrusting a fork in them ; talco them up, drain them, 
and servo in a vegetable-disli. This vegetable is usually served with salt fish, 
boiled pork, or boiled beef: when sent to tablo with tho latter, a few should 
bo placed alternately with carrots round the dish, as a garnish. 

Time , largo parsnips, 1 to l.J hour; small ones, h to 1 hour. Average cost , 
It/, eaeh. Sufficient,— allow 1 for each person. Seasonable from October to 
May. 

295.-BOILED GREEN PEAS. 

Ingredients.— Green peas; to each h gallon of water allow 1 small tea - 
spoonful of moist sugar , 1 heaped tablcspoonful of salt. 

Mode. —This delicious vegetablo, to bo eaten in perfection, should bo 
young, and not Gathered or shelled long boforoit is dressed. Shell tbo pen&t 
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wash them well in cold water, and drain thorn; thon put them into a sauce¬ 
pan witn plenty of fast-boiling water, to which salt and moist-sugar have been 
added in the above proportion ; let them boil quiekly over a brisk firo, with 
the lid of the saucepan uncovered, and be eareful that the smoko does not 
draw in. When tender, pour them into a eolander; put them into a hot 
vegetable-dish, and quite in tho centre of the peas place a piece of butter, the 
size of a walnut. Many eooks boil a small bunch of mint with the peas, or 
garnish them with it, by boiling a few sprigs iu a saucepan by themselves. 
Should the peas bo very old, and difficult to boil a good eolour, a very tiny 
pieee of soda may bo thrown in the water previous to putting them in ; but 
this must be very sparingly used, as it causes the peas, when boiled, to havo 
a smashed and brokon appearance. With young peas, there is not tho slightest 
occasion to use it. 

Time, young peas, 10 to 15 minutes; the large sorts, such as marrowfats, 
&e., 13 to 21 minutes ; old peas, k hour. Average cost, when cheapest, 6d. per 
peck; when first in season, 2s, to 2s. 6d. per peek. Sufficient, —allow 1 peek 
of unshelled peas for 4 or 5 persons. Seasonable from June to the ond of 
August. 

290.—BAKED POTATOES. 

Ingredients.— Potatoes. 

Mode .—Choose large potatoes, as much of a sizo as possible ; wash them in 
lukewarm water, and scrub them well, for the browned skin of a baked 
potato is by many poisons considered the better part of it. Put them iuto a 
moderate ovcu, and bake them for 2 hours, turning 
them threo or four times whilst they are cooking. 

USSS&^ sr- Serve them in a napkin immediately they are done, 

f.axed potatoes servbi) as, if kept a long time m the oven, they have a 
in napkin. shrivelled appearance. Potatoes may also be roasted 

before the fire, in an American oven; but when thus cooked, they must be 
done very slowly. Do not forget to send to table with them a piece of cold 
outter. 

Time, large potatoes, in a hot oven, 1J to 2 hours; in a cool oven, 2 to 
2k hours. Average cost, 5s. per biiskol. Sufficient, —allow 2 to each person. 
Seasonable all tho year, but not goud just before aud whilst new potatoes are 
m season. 

297.—TO BOIL POTATOES. 

Ingredients.—10 to 12 potatoes; to each J gallon of water allow 1 heaped 
lablespoonful of salt. 

Mode. —Choose potatoes of an eqnal sizo, pa.ro thorn, take out all tho eyes 
end specks, and as they are peeled, throw them into eold water. Put them 
into a saueepan, with sufficient cold wator to eover them, with salt in tho 
above proportion, and let them boil gently until tender. Ascertain when they 
aro done by thrusting a fork into thorn, and tako thorn up tho moment they feel 
ioft through ; for if they are left in tho water aftorwards, they become waxy or 
watery. Drain away tho wator, put tho saueepan by tho sido of tho fire, with 
the lid partially uncovered, to allow tho steam to escape, aud lot the potatoes 
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got thoroughly dry, and do not allow them to got burnt. Their superfluous 
moisture will evaporate, and the potatoes, if a good sort, will be perfectly 
moaly and dry. Potatoes vary so much in quality and sizo, that it is difficult 
to give tho exact time for boiling; they should be attentively watehed, and 
probed with a fork, to ascertain when thoy are cooked. Send them to table 
quickly, and very hot, and with an opening in tho cover of tho dish, that a 
portion of tho steam may evaporate, and not fall back on tho potatoes. 

Time, moderate-sized old potatoes, 15 to 20 minutes after the water boils; 
large ones, } 2 hour to 35 minutes. Average cost, 5*. per bushol. Sufficient for 
6 persons. Seasonable all the year, but not good just before and whilst new 
potatoes are in season. 

Note, —To keep potatoes hot, after draining the water from them, put a folded cloth 
or flannel (kept for the purpose) on the top of them, keeping the saucepan-lid 
partially uncovered. This will absorb the moisture, and keep them hot some time 
without spoiling. 

298.—TO BOIL POTATOES TN THEIR JACKETS. 

Ingredients. —10 or 12 potatoes ; to each J gallon of water, allow 1 heaped 
tablespoonful of salt. 

Mode. —To obtain this wholesome and delieious vegetable eooked in perfec¬ 
tion, it should be boiled and sent to table with the skin on. In Ireland, where, 
perhaps, the eooking of potatoes is better understood than in any eountry, 
they are always served so. Wash the potatoes well, and if necessary, use a 
elean serubbing-brush to remove the dirt from them ; and if possible, choose 
the potatoes so that they may all be as nearly the same size as possible. 
When thoroughly cleansed, fill the saucepan half full with them, and just 
cover tho potatoes with eold water, salted in the above proportion : they aro 
more quiekly boiled with a small quantity of water, and, besides, are more 
savoury than when drowned in it. Bring them to boil, then draw the pan to 
the side of tho fire, and let them simmer gently until tender. Ascertain when 
they are done by probing them with a fork ; then pour off the water, uncover 
the saucepan, and let the potatoes dry by the side of the firo, taking care not 
to let them burn. Peel them quiekly, put them in a very hot vegetable dish, 
either with or without a napkin, and serve very quiekly. After potatoes are 
eooked, they should nover be entirely covered up, as the steam, instead of 
escaping falls down on them, and makes thorn watery and insipid. In Ireland 
thoy are usually served up with the skins on, and a small plate is plaeod by 
the sido of eaeh guest. 

Time, moderate-sized potatoes, with their skins on, 20 to 25 minutes after 
tho water boils; large potatoes, 25 minutes to J hour, or longer; 5 minutes 
to dry them. Average cost, 5s. per bushol. Sufficient for 6 persona. Sea- 
sonable all the year, but not good just beforo and whilst new potatoes are in 
season. 

299.—TO BOIL NEW POTATOES. 

Ingredients. — Potatoes; to each .} gallon of water allow 1 heaped 
spoonful of salt. 

Mode .—Do not have tb* ^atatoos dug long h^^ro thoy dressed, as thoy 




VEGETABLES. 


aro novor good when they have boon out of the ground some time. Weil 
wash them, rub off tlio skins with a coarse cloth, and put them into boiling 
water salted in tho above proportion. Let them boil until tender ; try them 
with a fork, and when done, pour the water away from them ; let thorn stand 
by tho side of the fire with tho lid of the saucepan partially uncovered, and 
when tho potatoes aro thoroughly dry, put them into a hot vegetable-dish, 
with a picco of butter the sizo of a walnut; pilo the potatoes over this, and 
servo. If tho potatoes aro too old to have the skins rubbed off/boil them in 
their jackets; drain, peel, and sorve them as abovo, with a picco of butter 
placed in the midst of them. 

Time , £ to h hour, according to the sizo. Average cost , in full season, 

1 d. per lb. Sufficient, —allow 3 lb. for 5 or 6 persons. Seasonable in May and 
June ; but may be had, forced, in March. 

300.—MASHED POTATOES, 

Ingredients. — Potatoes ; to every lb. of mashed potatoes allow 1 oz. of butter , 

2 tablespoonfuls of mill, salt to taste. 

Mode.— Boil the potatoes in their skins ; when done, drain them, and let 
them get thoroughly dry by tho side of the fire ; then peel them, and, as 
they arc peeled, put them into a clean saucepan, and with a large fork beat 
them to a light paste ; add butter, milk, and salt in the above proportion, 
and stir all the ingredients well over tho fire. When thoroughly hot, dish 
them lightly, and draw the fork backwards over the potatoes to mako tho 
eurface rough, and s<\rve. When dressed in this manner, they may be 
browned at the top with a salamander, or before the fire. Some cooks press 
tho potatoes into moulds, then turn them out, and brown them in the oven : 
this is a pretty modo of serving, but it makes them hoavy. In whatever way 
they aro sent to tablo, care must bo taken to have them quite free from lumps. 

Time, from h to ? s hour to boil tho potatoes. Average cost, os. per bushel. 
Sufficient, —1 lb. of masliod potatoes for 3 persons. Seasonable at any time. 

301.—TO STEAM POTATOES. 

Ingredients. —Potatoes ; boiling water. 

Mode. —This mode of cooking potatoes is now much in vogue, particularly 
whero they aro wanted on a large scale, it being so very convenient. Parc 
tho potatoes, throw them into cold water as they aro peeled, then put them 
into a steamer. Place tho steamer over a saucepan of boiling water, and 
steam tho potatoes from 20 to 40 minutes, according to the size and sort. 
When a fork goes easily through them, thoy aro done ; then take thorn up, 
dish and serve very quickly. 

Time, 20 to 40 minutes. Average cost, 5s. per bushol. Sufficient, —allow 
2 largo potatoes to each person. Seasonable all the year, but net so good 
whilst now potatoos are in season. 

302.—SUMMER SALAD. 

Ingredients. —3 lettuces, 2handfulsof mustard-and-wess, 10 youjvj radishes* 
a few slices of cucumber. 
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Mode .—Lot the herbs bo as fresh as possiblo for a salad, and, if at all stale 
or dead-looking, lot them lio in water for an hour or two, which will very 
much refresh them. Wash and carefully pick them 
ovor, removo any decayed or worm-eaten leaves, and 
drain them thoroughly by swinging them gently in 
a clean cloth. With a silver knifo, out the lettuces 
into small pieces, and the radishes and cucumbers 
into thin slices; arrange all these ingredients lightly 
on a dish, with the mustard-and-cress, and poor 
under, but not over tho salad, either of tho sauces 
No. 109, and do not stir it up until it is to be eaten. It may be garnished 
with hard-boiled eggs, cut in slices, sliced cucumbers, nasturtiums, cut 
vegetable-flowers, and many other things that taste will always suggest to 
make a pretty and elegant dish. In making a good salad, caro must bo taken* 
to have tho herbs freshly gathered, and thoroughly drained before the sauce, 
is added to them, or it will be watery and thin. Young spring onions, cut 
small, are by many persons considered an improvement to salads ; but, before; 
these are added, the cook should always consult the taste of her employer.- 
Slicos of cold meat or poultry added to a salad make a convenient and quickly* 
mado summer luncheon-dish ; or cold fish flaked will also be found exceedingly 
nice, mixod with it. 

Average cost, 9d. for a salad for 5 or 6 persons ; but more expensive whei 
the herbs are forced. Sufficient for 5 or 6 persons. Seasonable from May tc 
Soptember. 

303.—"WINTER SALAD. 



Ingredients. — Endive, mustard-and-cress, boiled beetroot, 3 or 4 hard-boile I 
eggs, celery. 

Mode. —Tho above ingredients form the principal constituents of a winte 
salad, and may be converted into a very pretty dish, by nicely contrasting 
the various colours, and by tastefully garnishing it. Shred the celery int 
thin pieces, after having carofully washed and cut away all worm-eaten pieces 
clcanso the endive and mustard-and-cress free from grit, and arrange the* 
high in the centre of a salad-bowl or dish ; garnish with the hard-boiled egp 
and beetroot, both of which should be cut in slices ; and pour into the dis 
but not over the salad, either of the sauces No. 109. Never dress a salad loi 
before it is required for tablo, as, by standing, it loses its freshness an 
pretty crisp and light appearance; tho sauce, however, may always bo pr 
paired a fow hours beforehand, and when required for use, the herbs la 
lightly over it. 

Average cost, 9 d. for a salad for 5 or 6 persons. Sufficient for 5 or 6 persoi f 
Seasonable from tho end of Septembor to March. if 

304—BOILED SEA-KALE. 

Ingredients. —To each J gallon of water alloxo 1 heaped iablcsjyoonfid il 
salt. 

Mode ,—Woll wash tho kale, cut away any worm-eaten pieces* and tic it Li 
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sail bunches ; put it into boiling water, salted in the above pioportion, and 
t it boil quickly until tender. Take it out, drain, 
atie the bunches, and servo with plain melted butter 
: white sauce, a little of which may be poured over 
le kale. Sca-kale may also be parboiled and stewed 
i good brown gravy : it will then take about J hour 
together. 

Timet 15 minutes; when liked very thoroughly done, allow an extra 5 
linutes. Average cost , in full season, 9d. per basket. Sufficient, allow 
l heads for 4 or 5 persons. Seasonable from February to June. 

305—TO BOIL SPINACH (English Mode). 

Ingredients. —2 pailfuls of spinach, 2 heaped tablespoonfuls of salt, 1 oz . 
r butter, pepper to taste . 

Mode .—Pick the spinach carefully, and see that no stalks or weeds are left 
nongst it; wash it in several waters, and, to prevent it being gritty, act in 
le following mannor:—Have ready two large pans 
* tubs filled with water ; put the spinach into ono 
: these, and thoroughly wash it; then, with the 
mds, take out the spinach, and put it into the 
her tub of water (by this means all the grit will bo 
ft at the bottom of the tub) ; wash it again, and, 
lould it not be perfectly free from dirt, repeat the process. Put it info a 
^ry ,Arge saucepan, with about J pint of water, just sufficient to keep tho 
>Lz:ach from burning, and the above proportion of salt. Press it down fre- 
uently with a wooden spoon, that it may be done equally ; and when it has 
Diled for ratner more than 10 minutes, or until it is perfectly tender, drain it 
i a colander, squeeze it quite dry, and chop it finely. Put the spinach into 
clean stewpan, with the butter and a seasoning of pepper ; stir the whole 
sev the fire until quite hot; then put it on a hot dish, and garnish with sip- 
3ts of toasted bread. 

Time, 10 to 15 minutes to boil the spinach, 5 minutes to warm with the 
utter. Average cost for the abovo quantity, Sd. Sufficient for 5 or 6 persons. 
kasonable, —spring spinach from March to July; winter spinach from Novem- 
Br to March. ' 

.Note.—Q rated nutmeg, pounded mace, or lemon-juice may also be added to enrich 
e flavour; and poached eggs are also frequently served with spinach; they should bo 
ticed on the top of it, and it should be garnished with sippets of toasted bread. 

300.—BOILED TUBNIPS. 

Ingredients. — Turnips; to each .J gallon of water allow 1 heaped talk « 
'oonful of salt . 

Mode. —Paro the turnips, and, should they be very large, divide them into 
larters; but, unless this is the case, lot thorn be cooked wholo. Put them 
tto a saucepan of boiling water, salted in tho above proportion, and let them 
*il gently until tender. Try them with a fork, and, when done, take them 
o in a colander; let them thoroughly drain, and serve. Boiled turnips are 

% 2 
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usually sent to table with boiluu mutton, but aro infinitely nicer when mashod 
than served wholo : unless very young, they aro scarcely worth the trouble of 
dressing plainly as above. 

Time, old turnips, $ to 1} hour; young ones, about 18 to 20 minutes. 
A verage coat, Ad. per bunch. Sufficient, —allow a bunch of 12 turnips for 5 or 
G persons. Seasonable, —may be had all tho year; but in spring only useful 
for flavouring gravies, &e. 


307.—MASHED TURNIPS. 


Ingredients.—10 or 12 large turnips: to each £ gallon of 'water allow 1 
heaped tablespoonful of salt, 2 oz. of butter , cayenne or white pepper to taste. 

Mode. —Pare the turnips, quarter them, and put them into boiling waier, 
salted in tho above proportion ; boil them until tender ; then drain them in a 
colandor, and squeeze them as dry as possible by pressing them with the back 
of a large plate. When quite free from water, rub tho turnips with a wooden: 
spoon through the eolauder, and put them into a very elean saueepan ; add 
the butter, white pepper, or cayenne, and, if necessary, a little salt. Keep 
stirring them over the firo until tho butter is well mixed with them, and tli€< 
turnips are thoroughly hot ; dish, and servo. A little cream or milk adder | 
after the turnips are pressed through the eolauder, is an improvemeut to boil, 
tho eolour and flavour of this vegetable. 

Time, from h to £ hour to boil tho turnips; 10 minutes to warm then j 
through. Average cost, Ad. per bunch. Sufficient for 4.or 5 persons. SeasoJii 
able ,—may be had all the year; but in spring only good for flavouring gravier 

308.—BOILED TURNIP GREENS. 

Ingredients. — To each h gallon of water allow 1 heaped tablespoonful of salt 
turnip-greens. 

Mode. —Wash tho greens well in two or threo waters, and pick off all tl 1 
decayed and dead leaves ; tie thorn in small bunches, and put them into plenl 1 
of boiling water, salted in the above proportion. Keep them boiling quick]' I 
with the lid of tho saueopan uncovered, and when tendor, pour them into 
colander ; let them drain, arrange them in a vegetable-dish, remove the striri 
that the greens were tied with, and serve. 

Time, 15 to 20 minutes. Average cost, Ad. for a dish for 3 persons, Scaso 
able in Mareh, April, and May. 


309—BOILED VEGETABLE MARROW. 

Ingredients. —To each h gallon of water , allow 1 heaped tablcspoonful 
sail; vegetable marrows. 

Mode. —Havo ready a saueepan of boiling water, salted in tho above prop ( 
tion ; put in the marrows after peeling them, a 
boil them until quite teuder. Take them up wit 
slice, halvo, aud, should they bo very large, quar 
vtoutaetb marrow them. Dish them on toast, and send to tablo 

on toast. them a turoen of melted butter, or, in lieu of tl 

x\) pat of salt buttor. Large vcgotablo marrows may bo prosorvod throu J 
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out the winter by storing them in a dry plaee : when wanted fer use, a fow 
sliees should be cut and beiled in the same manner as above ; but, when eneo 
begun, the marrew must be oaten quiekly, as it keeps but a short time after 
it is cut. Vegetable marrows are alse very delicious mashed : they should be 
boiled, then drained, and mashed smeothly with a wooden speen. Heat them 
in a saueepan, add a seasoning of salt and pepper, and a small pieee of butter, 
and dish with a few sippets ef teasted bread placed round as a garnish. 

Time,—ye\mg vegetable marrows 10 to 20 minutes ; old ones, b te j hour. 
Average cost, in full season, Is. per dozen. Sufficient ,—allow 1 moderate-sized 
marrow for each person. Seasonable in July, August, and September ; but 
may be preserved all the winter. 
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310.—VERY GOOD PUFF PASTE. 

Ingredients. — To every lb, of flour allow 1 lb, of butter, and not quite b pint 
of water. 

Mode. —Carefully weigh the flour and butter, and have the oxaet propor¬ 
tion ; squeeze the butter well, to extract the water from it, and afterwards 
wring it in a clean cloth, that no moisture may remain. Sift the flour; see 
.hat it is perfectly dry, and proceed in the following manner to make the 
paste, using a very clean pasteboard and relling-pin :—Supposing the quantity 
te be 1 lb. of flour, work tho whole into a smooth paste, with not quite £ pint 
of water, using a kuife to mix it with : the proportion of this latter ingredient 
must be regulated by the discretion of the eook; if tee mueh be added, the 
paste, when baked, will be teugh. Rell it out until it is of an equal thiekness 
of about an ineh; break 4 ez. of the butter into small pieees ; place these on 
tho paste, sift ever it a little flour, fold it over, roll eut again, and put anethc? 
i oz. of butter. Repeat the rolling and buttering until the paste has been rolled 
out 4 times, or equal quantities of flour and butter have been used. Do not 
omit, every time the pasto is relied out, to dredge a little flour over that and 
Lhe rolling-pin, to prevent both frem stickiug. Handle the paste as lightly as 
possible, aud do not press heavily upon it with the rolling-pin. Tho next 
ffiing te be considered is tho oven, as tho baking of pastry requires particular 
attention. Do not put it iuto the oven until it is sufficiently het to raise the 
paste; for tho best-prepared paste, if not properly baked, will bo geod for 
nothing. Brushing tho pasto as often as relied eut, and tho pieces of but tor 
placed thereon, with the white of an egg, assists it te rise in leaves or flakes. 
As this is tho great beauty of puff-paste, it is as well to try this method. 

Average cost , Is. lOd. per lb. 

311.—MEDIUM PUFF-PASTE. 

Ingredients — To every lb. of flour allow 8 oz. qf butter , and 3 oz. oj lara 
not quite h pint qf water . 
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Mode. —This paste may be mado by the directions in the preceding recipe, 
only using less butter and substituting lard for a portion of it. Mix tho flour 
to a smooth pasto with not quite h pint of water ; then roll it out 3 times, tho 
first time eovoring tho pasto with butter, the second with lard, and tho third 
with button Keep the rolling-pin and pasto slightly dredged with flour, to 
prevent them from sticking, and it will bo roady for use. 

Average cost , 1 s. 3d. per lb. 

312.—COMMON PASTE, for Family Pies. 

Ingredients. —1J lb. of flour, J lb. of butter, rather more than J pird oj 
water. 

Mode. —Rub tho butter lightly into tho flour, and mix it to a smooth paste 
with tho water; roll it out 2 or 3 times, and it will be ready for use. Thi? 
pasto may be converted into an exeollent short crust for sweet tarts, by 
adding to the flour, after the butter is rubbed in, 2 tablespoonfuls of fine' 
sifted sugar. 

Average cost, 10 d. per lb. 

313.-VERY GOOD SHORT CRUST FOR FRUIT TARTS. 

Ingredients. — To every lb. of flour alloio £ lb. of butter, 1 tablespoonful o 
sifted sugar , J pint of water. 

Mode. —Rub the butter into the flour, after having ascertained that tlf 
latter is perfectly dry ; add the sugar, and mix the whole into a stiff paste 
with about | pint of water. Roll it out two or three times, folding the past 
over each time, and it will be ready for use. 

Average cost, Is. 3d. per lb. 

314.-ANOTHER GOOD SHORT CRUST. 

Ingredients. —To every lb. of flour allow 8 oz. of butter, the yolks of 2 cgg m , 
2 oz. of sifted sugar, about \ pint of mill. 

Mode. —Rub tho butter into the flour, add the sugar, and mix tho whole j 
lightly as possible to a smooth paste ; with the yolks of eggs well boatoi 
and the milk. Tho proportion of the latter ingrodient must be judgod by tl j 
size of the eggs ; if these are large, so mueh will not be required, and more, 
the eggs are smaller. 

Average cost, Is. 3d. per lb. 

315.—COMMON SHORT CRUST. 

Ingredients. — To every lb. of flour allow 2 oz. of sifted sugar, 3 oz. of bulk 
about hpint of boiling milk. 

Mode. —Crumble tho butter into tho flour as finely as possiblo, add t 
sugar, and work tho wholo up to a smooth paste with tho boiling milk. P*. 
it out thin, and bake in a modorato ovon. 

Average cost , 8d. per lb. ■ 

316.—BUTTER CRUST, for Boiled Puddings. 

Ingredients. —To every lb. qf flour allow G oz. of butter, pint of water. 
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Mode. —With a knifo work the flour to a smooth paste with h pint of 
water ; roll the crust out rather thin ; place tho butter ovor it in small pieces ; 
dredge lightly ovor it some flour, and fold the paste over ; repeat the rolling 
oneo'more, and tho crust will be ready for use. It may bo enriched by adding 
another 2 oz. of butter ; but, for ordinary purposes, tho above quantity will bo 
qnite sufficient. 

Average cost, Sd. per lb. 

317— SUET CRUST, for Pies or Puddings. 

Ingredients.— To every lb. of flour allow 5 or 6 oz. of beef suet, £ pint of 
water. 

Mode.— Free the suet from skin and shreds; chop it extremely fine, and 
rub it well into the flour ; work the whole to a smooth paste with the above 
proportion of water; roll it out, and it is ready for use. This crust is quite 
rich enough for ordinary purposes, but when a better one is desired, use from 
$ to 3 lb. of suet to every lb. of flour. Some cooks, for rich crusts, pound 
the suet in a mortar, with a small quantity of butter. It should then be laid 
on the paste in small pieces, the same as for puff-crust, and will be found 
exceedingly nice for hot tarts. 5 oz. of suet to every lb. of flour will make a 
very good crust, and even J lb. will answer very well for children, or whoro 
the crust is wanted very plain. 

Average cost, 7d. per lb. 

318— DRIPPING- CRUST, for Kitchen Puddings, Pies, &e. 

Ingredients. — To every lb. of flour allow 6 oz. of clarified beef dripping, 
£ pint of water. 

Mode. —After having clarified the dripping, weigh it, and to every lb. of 
flour allow the above proportion of dripping. With a knife, work tho flour 
into a smooth paste with the water, rolling it out 3 times, each time placing 
on tho crust 2 oz. of the dripping, broken into small pieces. If this paste is 
lightly made, if good dripping is used, and not too much of it, it will be found 
good ; and by the addition of two tablespoonfuls of fine moist sugar, it may 
be converted into a common short crust for fruit pies. 

Average cost, Q<1. per lb. 

310.—ALMA PUDDING. 

Ingredients. —£ lb. of fresh butter, J lb. of powdered sugar, J lb. of flour, 
$ lb. of currants, 4 eggs. 

Mode. —Beat the butter to. a thick cream, strew in, by degrees, the sugar, 
and mix both these well together ; then dredge tho flour in gradually, add 
the currants, and moisten with the eggs, which should be well beaten. When 
all the ingredients aro well stirred and mixed, butter a mould that will hold 
the mixture exactly, tie it down with a cloth, put the pudding into bciling 
water and boil for 5 hours ; when turnod out, strew some powdered sugar 
over it, and servo. 

Time, 6 hours. Average cost, Is. Qd. Sufficient for 5 or 6 persons. Season¬ 
able at any timo. 
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320.—SMALL ALMOND PUDDING3. 

Ingredients. —^ lb. of sweet almonds, 6 litter ones, J lb. of butter, 4 
With 2 tablespoonfuls of sifted sugar, 2 tablespoonfnhof mam, 1 table spoonful 
of brandy. 

Mode. —Blanch and pound tho almonds to a smooth pasto with a spoonful 
of water ; warm tho butter, mix tho almonds with 
this, and add tho other ingredients, leaving out 
tho whites of 2 eggs, and bo particular that these 
almond puddings. aro well beaten. Mix well, butter some cups, half 
liil them, and bako the puddings from 20 minutes to £ hour. Turn them out 
on a dish, and serve with sweet saueo. 

Time.— 20 minutes to h hour. Aver, cost , Is. Id. Sufficient for 4 or 5 
persons. Seasonable at any timo. 

321.-33AKED APPLE DUMPLINGS (a Plain Family Di B h). 

Ingredients. — 0 apples, £ lb. of suet-wust (No. 317), sugar to taste. ' 

Mode. —Pare and take out the cores of tho apples without dividing them, 
and mako h lb. of suet-crust by recipe No. 317; roll the apples in tho crust; ~ 
proviously sweetening them with moist sugar, and taking caro to join tho 
pasto nicely. When thoy are formed into round balls, put them on a tin, and 
bake them for about h hour, or longer should tho apples be very largo ; arrange 
them pyraniidically on a dish, and sift over them somo pounded white sugar. 
These may bo made richer by using one of the puff-pastes instead of suet. 

Time .—From h to £ hour, or longer. Average cost, lid. each. Sufficient 
for 4 persons. Seasonable from August to March, but flavourless after tho 
ond oi January. 

322.-B OILED APPLE DUMPLINGS. 

Ingredients.— 6 apples, £ lb. of suet-crust (No. 317), sugar to taste. 

Mode. —Pare and take out the cores of tho applos without dividing them ; 
sweeten, and roll each applo in a picco of crust, mado by recipe No. 317 ; be 
particular that the pasto is nieoly joinod ; put the dumpliugs into floured 
eloths, tio them socurcly, and put them into boiling water. Keep them 
boiling from h to £ hour ; removo tho eloths, and send them hot and quickly 
to table. Dumpliugs boiled in knitted cloths havo a very pretty appearance 
when thoy como to tablo. Tho eloths should be made square, just large 
enough to hold ono dumpling, and should bo knitted in plain knitting, with 
very oxirsc cotton. 

Time ,—£ to 1 hour, or longer should tho dumplings bo very largo. A verage 
cost, 1 Id. each. Sufficient for 4 persons. Seasonable from August to March, 
but flavourless after tho end of January. 

323.—BAKED APPLE PUDDING. 

(Very good.) 

INGREDIENTS.— 5 moderate-sized apples, 2 tablespoonfuls cf finely-chopped 
suet, 3 eggs , 3 tablespoonfuls of flour , 1 pint of m ilk, a little grated nutmeg. 
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Mode.— Mi^ tho flour to a smooth battor with the milk, add the eggs, 
ivhich should bo well wliiskod, and put this batter into a woll-buttered pio- 
dish. Wipe the apples elean, but do not pare thorn; eut them in halves, 
and tako out the eores ; lay them in tho battor, rind uppermost; shako tho 
suet on tho top, over which also grate a little nutmeg; bake in a moderato 
oven for an hour, and covor when served, with sifted loaf sugar. This 
pudding is also very good with the apples pared, sliced, and mixed with the 
v batter. 

Time, —1 hour. Average cost, 2d. Sufficient for 5 or 6 persons. 

, 324.—BOILED APPLE PUDDING. 

Ingredients.— Crust (No. 317), apples, sugar to taste, 1 small teaspoonfid oj 
finely-minced lemon-peel, 2 tablespoonfids of lemon-juice. 

Mode. —Make a butter-crust by reeipe No. 316, or a suet one by recipe No. 
317, using for a moderate-sized pudding from £ to 1 lb. of flour, with the other 
ingredients in proportion. Butter a basin ; line it with some of the paste ; 
pare, eore, and eut the apples into slices, and fill the basin with these ; add 
the sugar, tho lemon-peel and juieo, and cover with erust; pinch the edges 
together, flour the cloth, placo it over tho pudding, tie it securely, and put it 
into plenty of fast-boiling water. Lot it boil from 1A to 2.] hours, according 
to the sizo; then turn it out of tho basin, and sond to table quickly. Apple 
puddings may also be boiled in a cloth without a basin ; but, when made in 
this way, must be served without tho least delay, as the crust so soon becomes 
heavy. Applo pudding is a very convenient dish to have when the dinner-hour 
is rather uncertain, as it does not spoil by being boiled an extra-hour ; eare, 
however, must be taken to keep it well eovered with the water all the timo, 
and not to allow it to stop boiling. 

Time, from 1A to 2A hours, according to tho size of tho pudding, and tlio 
quality of the apples. Average cost, Is. Sufficient , made with I lb. of flour, 
for 7 or 8 persons. Seasonable from August to March ; but the apples become 
flavourless and scarce after February. 

325.—APPLE SNOWBALLS. 

Ingredients.— 2 teacupfuls of rice, apples , moist sugar, cloves. 

Mode. —Boil tho rice in milk until threo-parts done ; then strain it off, and 
paro and coro tho apples without dividing them. Put a small quantity of 
augar and a elovo into each apple, put tho rico round them, and tio caeh ball 
separately in a eloth. Boil until the apples are tender; then take them up, 
rcruovo the eloths, and serve. 

Time , A hour to boil the riee separately; £ to 1 hour with the apple. Season¬ 
able from August to Mareh. 

320.—APPLE TART OR PIE. 

Ingredients .—Puffyaste (No. 310 or 311), apples; to every lb. of unpared 
v/>ples, allow 2 oz. of moist sugar, A teaspoonfid of finely-minced lemon-peel k . 
I tablespoonful of lemon-juicc . 

&xode Make J lb. of puff-pasto by either of tho above-named recipes, 


164 


PUDDINGS AND PASTRY. 


place a horder of it round tho edge of a pie-dish, and fill it with apples pared, 
cored, and cut into slices ; sweoten with moist sugar, add the lemon-peol and 
juico, and 2 or 3 tablespoonfuls of water; cover with crust, cut it evenly round 
close to tho edge of tho pio-dish, and bake in a hot oven from i to j hour, or 
rather longer, should tho pio ho very largo. When it is three-parts done, take 
it out of tho oven, put tho white of an ogg on a plate, and, with tho blade of a 
knifo, whisk it to a froth ; hrush tho pio over with this, then sprinkle upon it 
some sifted sugar, and thon a fow drops of water. Put tho pio hack into tho 
ovon, and finish baking, and ho particularly careful that it does not catch or 
burn, which it is very liable to do after tho crust is iced. If made with a plain 
crust, the icing may he omitted. 

Time, J hour heforo the crust is ieod ; 10 to 15 minutes afterwards. Average 
cost , Is. Sufficient ,—allow 2 lh. of apples for a tart for G persons. Season¬ 
able from August to March; hut tho apples heceme flavourless after February. 

Note. —Many things are suggested for the flavouring of apple pie; some say 2 or 3 
tablespoonfuls of beer, others tho same quantity of sherry, which very much improves 
the taste; whilst the old-fashioned addition of a few cloves is, by many persons, pre¬ 
ferred to anything else, as also a few slices of quince. 

327.—CREAMED APPLE TART. 

Ingredients. — Puff-crust No. 310 or 311, apples; to every lb. of pared and 
cored apples, allow 2 oz. of moist sugar , J teaspoonful of minced lemon-peel, 
1 tablespoonful of lemon-juice, h pint of boiled custard* 

Mode .—Make an applo tart hy the preceding recipe, with the exception el 
omitting the icing. When the tart is haked, cut out the middle ef the lid or 
crust, leaving a border all round the dish. Fill up with a nicely-mado boiled 
eustard, grate a littlo nutmeg evor the tep, and tho pio is ready for table. 
This tart is usually eaten cold; is rather an eld-fashioned dish, but, at the 
came time, extremely nice. 

Time, h to J hour. Average cost, Is. od. Sufficient for 5 er G persons. 
Seasonable from August to March. 

328.—BAKED OR BOILED ARROWROOT PUDDING. 

Ingredients. —2 tablespoonfuls of arrowroot, 1J jnnt of milk, 1 oz. of butter, 
the rind of h lemon, 2 heaped tablespoonfuls of moist sugar, a little grat&i 
nutmeg. 

Mode .—Mix the arrowroot with as much cold milk as will make it into a 
smooth batter, moderately thick ; put the remainder ef the milk into a stow- 
pan with tho lemon-peel, and let it infuse for about h hour ; when it boils, 
strain it gently to the hatter, stirring it all tho time to keep it smooth ; then 
add tho butter ; beat this well in until thoroughly mixed, and sweeten with 
moist sugar. Put tho mixture into a pio-dish, round which has been placed a 
border of paste, grate a littlo nutmeg ever tho top, and bake tho pudding from 
1 to l.j hour, in a modorato oven, or boil it tho same length of timo in a well- 
buttered basin. To enrich this pudding, stir to the ether ingredients, just 
bofere it is put in the ovon, 3 well-whisked eggs, and add a tablespoonful ef 
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brandy. For a nursery pudding, tho addition of the latter ingredients will be 
found quite superfluous, as also the paste round the edge of the dish. 

Time, 1 to 1J hour, baked or boiled. Average cost, Id. Sufficient for 5 or 6 
persons. Seasonable at any time. 

329. —AUNT KELLY’S PUDDING-. 

Ingredients. —J lb . of flour, J lb. of treacle, \ lb. of suet, the rind and juice 
of 1 lemon, a few strips of candied lemon-peel, 3 tablespoonfuls of cream , 2 eggs . 

Mode. —Chop the suet finely; mix with it the flour, treacle, lemon-pcol 
minced, and candied lemon-peel; add the cream, lemon-juice, and 2 well- 
beaten eggs ; beat the pudding well, put it into a buttered basin, tie it down 
with a cloth, and boil from 3^ to 4 hours. 

Time, 3i to 4 hours. Average cost, Is. 2d. Sufficient for 5 or 6 persons. 
Seasonable at any time, but more suitable for a winter pudding. 

330. —A BACHELOR’S PUDDING. 

Ingredients. — 4 oz. of grated bread, 4 oz. of currants, 4 oz. of apples, 2 gz. 

of sugar, 3 eggs, a few drops of essence of lemon, a little grated nutmeg. 

Mode. —Pare, core, and mince the apples very finely, sufficient, wkon 
minced, to make 4 oz. ; add to these the currants, which should be well 
washed, the grated bread, and sugar ; whisk the eggs, beat theso up with the 
remaining ingredients, and when all is thoroughly mixed, put the pudding 
into a buttered basin, tie it down with a cloth, and boil for 3 hours. 

Time, 3 horns. Average cost , 9c?. Sufficient for 4 or 5 persons. Seasonable 
from August to March. 

331.—BARONESS’S PUDDING. 

(Author's Recipe .) 

Ingredients. —£ lb. of suet, f lb. of raisins weighed after being stoned, 5 lb. 
of flour, ^ pint of milk, | saltspoonful of salt. 

Mode. —Prepare the suet, by carefully freeing it from skin, and chop it finely ; 
stone the raisins, cut them in halves, and mix both these ingredients with 
the salt and flour ; moisten the whole with the above proportion of milk, stir 
the mixture well, and tie the pudding in a floured cloth, which has been pre¬ 
viously wrung out in boiling water. Put the pudding into a saucepan of 
boiling water, and let it boil, without ceasing, 4£ hours. Serve merely with 
plain sifted sugar, a little of which may bo sprinkled over the pudding. 

Time, 4 A hours. Average cost, Is. id. Sufficient for 7 or 8 persons. Season¬ 
able in winter, when fresh fruit is not obtainable. 

Note ,—This pudding the editress cannot too highly recommend. The recipe was 
kindly given to her family by a lady who bore the title here prefixed to it; and with nil 
who have partaken of it, it is an especial favourite. Nothing is of greater consequence, 
in the above directions, than attention to the time of boiling, which should never be less 
than that mentioned. 

332.—BAKED BATTER PUDDING. 

Ingredients. —I.J pint of milk, 4 table spoonfuls of flour, 2 oz. of butter, 
4 eggs, a little salt. 
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Mode. —Mix tho flour with a small quantity of cold jk; make the ro 
niaindor hot, and pour it on to tho flour, keeping tho mixture well suited; 
add the butter, eggs, and salt; beat the whole well, and put tho pudding 
mto a buttered pie-dish ; bake for j hour, and servo with sweet sauce, wine 
sauce or stewed fruit. Baked in small cups, this makes very pretty little 
puddings, and should be eaten with tho same accompaniments as above. 

Time , £ hour. Average cost , lid. Sufficient for 5 or 6 persons. Seasonable 
at any time. 

333.—BAKED BATTER PUDDING, with Dried or Fresh Fruit. 

Ingredients. —11 pint of mill ;, 4 tablespoonfuls of flour, 3 eggs, 2 oz. of 
finely-shredded suet , i lb. of currants, a pinch of salt. 

Mode «—Mix the milk, flour, and eggs to a smooth batter; add a little salt, 
the suet, and the currants, which should bo well washed, picked, and dried ; 
put the mixture into a buttered pie-dish, and bake in a moderate oven for 
1J hour. When fresh fruits are in season, this pudding is exceedingly nice, 
with damsons, plums, red currants, gooseberries, or apples; when made with 
these, the pudding must be thickly sprinkled over with sifted sugar. Boiled 
batter pudding, with fruit, is made in tho same manner, by putting the fruit, 
into a buttered basin, and filling it up with batter made in the above pro¬ 
portion, but omitting the suet. It must be sent quickly to table, and coverod 
plentifully with sifted sugar. 

Time , baked batter pudding, with fruit, 1} to 1£ hour; boiled ditto, IS to 
hour, allowing that both are made with the above proportion of batter. 
Smaller puddings will be done enough in -J or 1 hour. Average cost, lOd. 
Sufficient for 7 or 8 persons. Seasonable at any time, with dried fruits. 

334.—BOILED BATTER PUDDING. 

Ingredients. —3 eggs, 1 oz. of hitter, 1 pint of milk, 3 tablespoonfuls of 
hour, a little salt. 

Mode. —Put the flour into a basin, and add sufficient milk to moisten it; 
carefully rub down all the lumps with a spoon, then pour in the remainder of 
tho milk, and stir in the butter, which should be previously melted; keep 
beating the mixture, add the eggs and a pinch of salt, and when the batter is 
quite smooth, put it into a well-buttered basin, tie it down very tightly, and 
put it into boiling water ; move the basin about for a few minutes after it is 
put into the water, to prevent the flour settling in any part, and boil for 
14 hour. This pudding may also bo boiled in a floured cloth that has been 
wotted in hot water; it will then take a few minutes loss than when boiled 
in a basin. Sond these puddings very quickly to table, and servo with sweet 
sauce, wine sauce, stewed fruit, or jam of any kind : when the latter is used, 
a little of it may be placed round the dish in small quantities, as a garnish. 

Time, 1} hour in a basin, 1 hour in a cloth. Average cost, Id. Sufficient 
for 5 or G persons. Seasonable at any time. 

335.—BAKED BREAD PUDDING. 

Ingredients. —j lb. of gralal bread. I pint of milk , 4 eggs, 4 or. of butUr , 
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4 c:. of moist sugar, 2 os. of candied peel, 6 litter almonds, 1 iablespoonful oj 
brandy . 

Mode, — Put the milk into a stowpan, with tko bittor almonds; lot it 
infuso for i hour; bring it to the boiling point; strain it on to the bread 
crumbs, and let theso remain till cold ; then add tho eggs, which should bo 
well whisked, the butter, sugar, and brandy, and beat tho pudding well until 
all the ingredients are thoroughly mixed ; line the bottom of a pie-dish with 
ihe candied peel sliced thin, put in the mixturo, and bake for noarly | hour. 

Time, nearly j} hour. Average cost, 1$. 4 d. Sufficient for 5 or C persona. 
Seasonable at any timo. 

Note, —A few currants may be substituted for the candied peel, and will be found an 
excellent addition to this pndding: they should be beaten in with the mixture, and not 
laid at the bottom of the pie-dish. 

336-BAKED BREAD-AND-BUTTER PUDDING. 

Ingredients. —9 thin slices of bread and butter , 1 § pint of mill:, 4 eggs , sugar 
to taste , $ lb, of currants, flavouring of vanilla , grated lemon-peel or nutmeg. 

Mode, —Cut 9 slices of bread and butter not very thick, and put them into 
a pie-dish, with currants between each layer and on the top. Sweeten and 
flavour the milk, either by infusing a littlo lemon-peel iu it, or by adding a 
tew drops of esseuee of vanilla; well whisk the eggs, and stir these to the 
milk. Strain this over the bread and butter, and bake in a moderate oven 
for 1 hour, or rather longer. This pudding may be very much enriched by 
adding cream, eandiod peel, or moro eggs than stated above. It should not 
be turned out, but sent to tablo in the pie-dish, and is better for being mado 
about 2 hours beforo it is baked. 

Time, 1 hour, or rather lougor. Average cost, 9d, Sufficient for 6 er 
7 persons. Seasonable at any timo. 

337.—BOILED BREAD PUDDING 

Ingredients. — 1$ pint of milk, £ pint of bread crumbs, sugar to taste, 4 eggs, 
1 oz, of butter, 3 oz, of currants, \ teaspoonful of grated nutmeg. 

Mode. —Mako tho milk boiling, and pour it on the bread crumbs ; let 
these remain till cold; then add tho other ingredfeuts, taking care that the 
eggs are well beaten, and the currants well washed, picked, and dried. Beat 
tho pudding well, and put it into a buttered basin ; tie it down tightly with a 
eloth, plunge it into boiling water, and boil for 1J hour; turn it out of the 
basin, and servo with sifted sugar. Any odd pieces or scraps of bread answor 
for this pudding ; but they should be soaked overnight, and, when wantod for 
use, should have the water well squeezed from them. 

Time, hour. Average cost, Is, Sufficient for 6 or 7 persons. Seasonable 
at any time. 

333.—VERY PLAIN BREAD PUDDING. 

Ingredients. Odd 2>ieces of crust or crumb of bread : to every quart alloib 
i Spoonful of salt, 1 teaspoonful of grated nutmeg, 3 oz. of moist sugar, J lb., 
qf currants , 1£ oz. of butter. 
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Mode.— Break the bread into small pieces, and pour on them aa much 
boiling water as will soak them well. Lot these stand till the water is cool; 
thon press it out, and mash the bread with a fork until it is quite free from 
lumps. Measuro this pulp, and to every quart stir in salt, nutmeg, sugar, 
and currants in the above proportion ; mix all well togothcr, and put it into a 
well-buttered pie-dish. Smooth the surface with tho back of a spoon, and 
placo the butter in small pieces over the top ; bako in a moderate oven for 

hour, and serve very hot. Boiling milk substituted for tho boiling water 
would voiy much improve this pudding. 

Time , 1 h hour. Average cost , 6d., exclusive of tho bread. Sufficient for C or 
7 persons. Seasonable at any time. 

339.—A PLAIN CABINET or BOILED BREAD-AND-BUTTER 

PUDDING. 

Ingredients. —2 oz . of raisins, a few thin slices of bread and butter, 3 eggs, 
1 pint of milk, sugar to taste, \ nutmeg . 

Mode. —Butter a pudding-basin, cmd line the inside with a layer of raisins 
that have been previously stoned ; then nearly fill the basin with slices of 
bread and butter with the crust cut off, and in another basin, beat tho eggs ; 
add to them the milk, sugar, and grated nutmeg ; mix all well together, and 
pour the whole on to the bread and butter ; let it stand J hour, then tie a 
floured cloth over it * boil for 1 hour, and serve with sweet sauce. Care roust 
be taken that the basin is quite full before the cloth is tied over. 

Time, 1 hour. Average cost, 9 d. Sufficient for 5 or 6 persons. Seasonable 
at anv time. 

340.—CANARY PUDDING. 

Ingredients. —The weight of 3 eggs in sugar and butter, the weight of 2 eggs 
in flour, the rind of 1 small lemon, 3 eggs. 

Mode.— Melt the butter to a liquid state, but do not allow it to oil; add to 
this the sugar and finely-mincod lemon-poel, and gradually dredge in tho flour, 
keeping the mixture well stirrod; whisk the eggs ; add these to the pudding ; 
beat all the ingredients until thoroughly blended, and put them into a 
buttered mould or basin ; boil for 2 hours, and serve with sweet sauce. 

Time, 2 hours. Average cost, Is. Sufficient for 4 or 5 persons. Seasonable 
at any time. 

341.—BAKED OR BOILED CARROT PUDDING. 

INGREDIENTS.— h lb. of bread crumbs, 4 oz. of suet, £ lb. of stoned rais.ns, 
$ lb. of carrot, £ lb. of currants, 3 oz. of sugar, 3 eggs, milk, i nutmeg. 

Mode.— Boil the carrots until tender enough to mash to a pulp; add the 
remaining ingredients, and moisten with sufficient milk to mako tho pudding 
of the consistency of thick batter. If to be boiled, put the mixture into a 
buttered basin, tie it down with a cloth, and boil for 2.J hours : if to bo baked, 
put it into a pio-dish,'and bako for nearly an hour ; turn it out of the dish, 
strew sifted sugar over it and servo. 

Time, 2j hours to boil ; one hour to bake. Avei'agc cost, Is. 2d. Sufficient 
for 5 or 6 persons. Scasoncdjk from September to Maroh. 
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342-CHERRY TART. 

Ingredients.— 1J lb. of cherries, 2 smaZZ tallespoonfuls of moist sugar , \ tb. 
of short crust (No. 313 or 314). 

Mode.— Pick the stalks from the cherries, put them, with the sugar, into a 
deep pio-dish just capable of holding them, with a small eup placed upside 
down in the midst of them. Mako a short crust with \ lb. of flour, by either 
of the recipes 313 or 314 ; lay a border round the edge of the dish ; put on the 
cover, and ornament the edges; bake in a brisk oven from h hour to 40 
minutes ; strew finely-sifted sugar over, and serve hot or eold, although the 
latter is the more usual mode. It is more economical to make two or three 
tarts at one time, as the trimmings from one tart answor for lining tho edges 
of the dish for another, and so much paste is not required as when they are 
made singly. Unless for family use, never make fruit pies in very large dishes ; 
select them, howevor, as deep as possible. 

Time, h hour to 40 minutes. Average cost , in full season, 9cZ. Sufficient foi 
5 or 6 persons. Seasonable in June, July, and August. 

Note .—A few currants added to the cherries will be found to impart a nice piquant 
taste to them. 

343.—A PLAIN CHRISTMAS PUDDING FOR CHILDREN. 

Ingredients. — 1 lb. of flour, 1 lb. of breadcrumbs , f lb. of stoned raisins , 
2 lb. of currants , § lb. of suet , 3 or 4 eggs, milk, 2 oz. of candied peel , 1 tea¬ 
spoonful of powdered allspice, J saltspoonful of salt. 

Mode .—Let the suet be finoly chopped, the raisins stoned, and the currants 
well washed, pieked, and dried. Mix these with the other dry ingredient*, 
aud stir all well together ; beat and strain the eggs to tho pudding, stir these 
in, and add just sufficient milk to make it mix properly. Tio it up in a well- 
floured cloth, put it into boiling water, and boil for at least 5 hours. Serve 
with a sprig of holly placed in the middle of the pudding, and a little pounded 
sugar sprinkled over it. 

Time, 5 hours. Average cost, la. IOcZ, Sufficient for 9 or 10 children. 
Seasonable at Christmas. 

344.—ROYAL COBURG PUDDING. 

Ingredients.—1 pint of new milk, 6 oz. of flour, 6 oz. of sugar, 0 oz. of 
hitter, 6,oz. of currants, 6 eggs, brandy and grated nutmeg to taste. 

Mode .—Mix tho flour to a smooth batter with the milk, add tho remaining 
ingredients gradually, and when well mixed, put it into four basins or moulds 
half full; bako for f hour, turn tho puddings out on a dish, and servo with 
wine sauce. 

Time, f hour. Average cost, Is. 9d. Sufficient for 7 or 8 persons. Season¬ 
able at any time. 

345—CURRANT DUMPLINGS. 

Ingredients. 1 lb. of flour , 6 oz. of suet , J lb. of currants , rather more 
than \pint of water. 

Mode. Chop tho suet finely, mix it with the flour, and add the currants, 
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which should bo nicoly washod, picked, and dried ; mix tho whole to n limj 
paste with tho wator (if wanted vory nic", uso milk); divido it into 7 or 8 
dumplings ; tio them in cloths, and boil for 1} hour. They may be boiled 
without a cloth : they should then bo mado into round balls, and dropped into 
boiling water, and should bo moved about at first, to prevent them from 
sticking to tho bottom of tho saucepan. Servo with a cut lemon, cold butter, 
and sifted sugar. 

Time, in a cloth, hour; without, J hour. Average cost, 9d . Sufficient 
for G or 7 persons. Seasonable at any timo. 

840.-B OILED CURRANT PUDDING. 

(Plain and Economical.) 

Ingredients.— 1 lb. of flour, h lb. of suet, \ lb. of currants, milk. 

Mode. —Wash tho currants, dry them thoroughly, and pick away any stalki 
or grit; chop tho suet finely ; mix all the ingredients together, and moisten 
with sufficient milk to make the pudding into a stiff battor ; tie it up in a 
floured cloth, put it into boiling water, and boil for dl hours; serve with a 
cut lemon, cold butter, and sifted sugar. 

Time, 3J hours. Average cost , 10d. Sujjicicnt for 7 or 8 persona. Season* 
able , at any timo. 

347.—BLACK or RED CURRANT PUDDING. 

Ingredients. — 1 quart of red or black currants, measured with the stalks, 
1 lb. of moist sugar, met crust (Wo. 317), or butter crust (Wo. 31G;. 

Mode. —Mako, with J lb. of flour, either a suet crust or butter crust (the 
former is usually mado); butter a basin, and lino it with part of the crust; 
put in tho currants, which should bo strippod from tho stalks, and sprinklo 
the sugar over them ; put the cover of tho pudding on ; make the edges very 
secure, that tho juice does not escape ; tio it dowu with a floured cloth, put it 
into boiling water, and boil from 2A to 3 hours. Boiled without a basin, allow 
h hour less. Wo havo given rather a largo proportion of sugar ; but wo find 
fruit puddings are so much moro juicy and palatablo when well sweetened beforo 
they aro boiled, besides being moro economical. A few raspberries added to 
red-currant pudding are a vory nico addition : about h pint would bo sufficient 
for the above quantity of fruit. Fruit puddings aro very delicious if, when 
they are turned out of tho basin, the crust is browned with a salamander, or 
put into a very hot oven for a few minutes to colour it: this makes it crisp on 
the surface. 

Time, 2h to 3 hours; without a basin, 2 to 2^ houM. Average cost, in full 
season, 8ft. Sufficient for G or 7 persons. SeasonaOU in June, July, and 
August. 

348.-RED-CURRANT AND RASPBERRY TART. 

Ingredients. —1 h •pint of picked currants, h pint of raspberries, 3 heaped 
tablespoonfuls of moist sugar, h lb. of short crust. 

Mode. —Strip tho currants from tho stalks, and put them into a deep pie- 
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clisli, with a small cup placed in the midst, bottom upwards ; add the raap. 
borries and sugar; place a border of paste round the edge of tho dish, covo* 
with crust, ornament tho edges, and bako from $ to J hour : strew some sifted 
sugar over bofore being sent to table. This tart is more generally served cold 
than hot. 

Time, o to £ hour. Average cost, Is. 2d. Sufficient for 5 or 6 persons. Sea- 
tonable »n Juno, July, and August. 

349.—BAKED CUSTARD PUDDING. 

Ingredients. 11 pint of vulk, the rind of ,j lemon, j lb. of moist sugar, 
i eggs. 

Mode— Put the milk into a saucepan with the sugar and lemon-rind, and 
lot this infuse for about 1 hour, or until the mill; is well flavoured ; whisk the 
eggs, yolks and whites ; pour tho milk to them, stirring all tho while ; then 
havo ready a pie-dish, lined at the edge with paste ready bakod ; strain tho 
custard into tho dish, grate a little nutmeg over tho top, and bake in a very 
slow ovon for about 1 hour, or rather longer. The flavour of this pudding 
may be varied by substituting bitter almonds for the lemon-rind ; and it may 
bo vory much onriehed by using half cream and half milk, and doubling the 
quantity of eggs* 

Time, .j to £ hour. Average cost , 9d. Sufficient for 5 or 6 persona. Season¬ 
able at any time. 

Nate, This pudding is uaualiy served cold with fruit tarta. 

• 

350.—DAMSON PUDDING. 

Ingredients. 11 pint of damsons, lb. of moist sugar, J lb. of suet or 
hitter crust . 

Mode. Make a suet crust with j lb. of flour by recipe No. 317 ; line a but¬ 
tered pudding-basin with a portion of it; fill the basin with the damsons, 
sweeten them, and put on the lid; pinch the edges of the crust together, that 
the juice does not oscape; tie over a floured cloth, put tho pudding into 
boiling water, and boil from 2 h to 3 hours. 

Time, 21 to 3 hours. Average cost, 9 d. Sufficient for 6 or 7 persons. Season, 
ible in September and October. 

351.—DELHI PUDDING. 

Ingredients.—4 large apples, a little grated nutmeg, 1 leaspoonful of minced 
emon-peel', 2 large tablespoonfiUs of sugar, 6 oz. of currants, $ lb. of suet crust 
Vo. 317. ’ 

Modi. Taro, eoro, and cut the apples into slices ; put them into a sauce- 
>an, with tho nutmeg, lemon-peel, and sugar; stir them over tho fire until 
oft; then have roady the above proportion of crust, roll it out thin, spread 
he apples over tho paste, sprinkle over tho currants, roll the pudding up 
losing tho ends proporly, tie it in a floured cloth, and boil for 2 hours. 

Time, 2 hours. Average cost, 1«. Sufficient for 5 or 6 persons. Seasonable 
AugurA to March. J 
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352.—EMPBBSS PUDDING. 

INGREDIENTS.—J B. of rice, 2 02 . of butler, 3 eggs, jam, sufmcni milk to 

soften the rice. # 

Mode— Boil the rico in tho milk until very soft; then add tho biuter ; b-.il 

it for a fow minutes after tho latter ingredieut is put in, and set it by to eool. 
Well beat the eggs, stir theso in, and line a dish with puff-paste; put over 
this a layer of riee, then a thin layer of any kind of jam, then another layer 
of rieo, proceeding iu this manner until the dish is full; and ntke m a 
moderate oven for ? hour. This pudding may bo eaten hot or eold ; >f the 
latter it will bo mueh improved by having a boiled custard poured ovoi .t. 
Time, $ hour. Average cost, Is. Sufficient for 6 or 7 persons. Seasonable 

at auy time. 

353.—FOLKESTONE PUDDING-PIES. 

Ingredients. —1 pint of milk, 3 oz. of ground rice, 3 oz. of butler, J lb. oj 
sugar, flavouring of lemon-peel or bay-leaf, 0 eggs, puff-paste, currants 

jifode. _Infuse 2 laurel or bay leaves, or the rind of i lemon, in the milk, 

and when it is well flavoured, straiu it, and add the riee ; boil these for j hour, 
stirring all the time; then tako them off tho fire stir m the butter, sugar, 
and eggs, and let these latter be well beaten before they are added to the 
ether ingredients; when nearly eold, line some patty-pans with puff-pasto 
fill with the eustard, strew over each a fow currants, and bake fiom -0 

minutes in cl modorate oven, . .. - 

Time, 20 to 25 minutes. Average cost, 1*. Id. Sufficient to fill a dozen. 

patty-pans. Seasonable at any time.. 

354 .-EKUIT TURNOVERS (suitable) for Pie-Nies). 

Ingredients. — Puffi-paste (No. 311), any kind of fruit, sugar to taste. 

S -Make some puff-pasto by recipe Ne. 311; roll it out to the tbiekness 
, , , x . h eu t it out in pieees of a eireular form ; pilo the fruit, en 

o.er ,oL th. ^ t.n, the p-U 

Press the edges together, ornament them, and brusn the turnoiera 
^dth the white of an egg; sprinkle over sifted sugar, and bake on tius, nr 
', .. , for ^out 20 minutes. Instead of putting the fruit in raw, u 

may be boiled down with a little sugar first, and then iuelosed in the crest; 
nnv Hnd may bo substituted for fresh fiuit. 

S, 20 *0**, l !»• »' " 1U “ at ° 1 *— *" 

orers. Seasonable at any time. 

355.—GINGER PUDDING. 

Ingredients. — h lb. of flour, .} lb. of meet, i lb. of moist sugar, 2 large tea 

very fine, mix it with tho flour, sugar, and ginger; 
f .t; r alVwell together ; butter a basin, and put tho mixture iu dry ; tie a elot 

TCs w «• ***** for 5 or 0 pcr£oas 

ta any ttmo. 


F^onabi 
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35G.-GOIiDEN PUDDING. 

Ingredients. — i lb. of bread crumbs, £ lb. of suet, ^ lb, of marmalade, $ lb. 
of sugar, 4 eggs. 

Mode. —Put tho bread crumbs into a basin ; mix with them the suot, which 
should be finely minced, the marmalade, and the sugar ; stir all these ingre¬ 
dients well together, beat the eggs to a froth, moisten the pudding with these, 
and when well mixed, put it into a mould or buttered basin; tic down with a 
floured cloth, and boil for 2 hours. When turned out, strew a little fine-sifted 
ugar over the top, and serve. 

Time, 2 hours. Average cost, 11 d. Sufficient for 5 or 6 persons. Seasonable 
at any timo. 

Jfote .—Tho mould may be ornamented with stone raisins, arranged in any fancifuj 
pattern, before tho mixture is poured in, which would add very much to tho appearance 
of the pudding. For a plainer pudding, double the quantities of the bread crumbi, 
r.ud if the eggs do not moisten it sufficiently, use a little milk. 

357. —BAKED GOOSEBERRY PUDDING. 

Ingredients. — Gooseberries, 3 eggs, 1^ oz . of butter, % pint of bread crumbs , 

sugar to taste . 

Mode. —Put tho gooseberries into ajar, previously cutting off tho tops and 
tails ; place this jar in boiling water, and lot it boil until tho gooseberries aro 
soft enough to pulp; then beat them through a coarse sieve, and to evory 
pint of pulp add 3 well-whisked eggs, lh oz. of butter, J pint of bread crumbs, 
and sugar to taste; beat the mixture well, lay a border of puff-paste round 
the edge of a pie-dish, put in the pudding, bake for about 40 minutes, strow 
sifted sugar over, and serve. 

Time, about 40 minutes. Average cost, 10& Sufficient for 4 or 5 persons. 
Seasonable from May to July. 

358. —BOILED GOOSEBERRY PUDDING. 

Ingredients.—5 lb. of suet crust (No. 317), lhpint of green gooseberries, } lb. 
of moist sugar. 

Mode. —Line a pudding-basin with suet crust (No. 317), rolled out to about 
h inch in thickness, and, with a pair of scissors, cut 
off the tops and tails of the gooseberries; fill the 
basin with tlio fruit, put in tho sugar, and cover 
with crust. Pinch tho edges of the pudding to¬ 
gether, tio over it a floured cloth, put it into boiling 
writer, and boil from 2i to 3 hours; turn it out of boided tbttit pudding. 
tho basin, and servo with a jug of cream. 

Time, 2>, to 3 hours. Average cost , lOd. Sufficient for 6 or 7 persons. Sea¬ 
sonable from May to July. 

350.—GOOSEBERRY TART. 

Ingredients.— l.J pint of gooseberries, l lb. of short crust (No. 313 or 314), 
\ to. of moist sugar . 

Node. —With a pair of scissors cut off the tops 

M 2 





PUDDINGS AND PASTRY. 


put tliom into a deep pio-dish, pilo tko fruit high in the eentre, and pul in the 
BUgar; lino tho edge of the dish with a short crust, put on tho cover, and 
ornamont tho edges of tho tart; bako in a good oven for about j hour, and 
before being sent to tablo, strew ovor it somo fino-siftud sugar. A jug of 
croam, or a dish of boiled or baked custards, should always accompany this 
d ish. 

Time , *[ hour. Average cost , 9d. Sufficient for 6 or 0 persons. Seasonable 

in May to July. 

3G0.—HALE-PAY PUDDING. 

Ingredients.— j lb. of suet, % lb. of currants, \ To. of raisins, } lb. qf .flour, 

J lb. of bread b'Uthbs, 2 tablespoonfids of treacle, h pint of milk. 

Mode. —Chop tho suet fiuely; mix with it tho currants, which should be 
iliecly washed and dried, the raisins, which should be stoned, the flour, Dread 
crumbs, aud treaelo; moistou with tho milk, beat up tho ingredients until 
all aro thoroughly mixed, put them into a butterod basin, and boil the 
pudding for 3 h hours. 

Time, 3 h hours. Average cost, Sd. Sufficient for 5 or G person* Seasonable 
at any time. 

301.—DAKED LEMON PUDDING. 

i. 

Ingredients. — The yolks of 4 eggs , 4 oz . of pounded sugar , 1 lemon, btt. cj 
hitter, puff- crust. 

Mode. —Beat tho eggs to a froth; mix with them tho sugar and warrnod 
butter; stir the so ingredieuts well togothcr, puttiug in tho grated rino and 
strainod juice of tho leiuon-pcol. Lino a shallow dish with puff-pasto ; put in 
tho mixturo, aud bako in a moderato oven for 40 minutes; turn the pudding 
out of tho dish, strew ovor it sifted sugar, and sorvo. 

Time, 40 minutes. Average cost, lOcZ. Sufficient for 0 or G persons. Sea¬ 
sonable at any timo. 

362.—BAKED LEMON PUDDING. 

II. 

Ingredients. —10 oz. of bread enmbs, 2 pints of milk, 2 oz. of butter, 

1 lemon, | lb. of pounded sugar, 4 eggs, 1 tablespoonful of brandy. 

Mode. —Bring tho milk to tho boiling point, stir in tho butter, and ivjur 
theso hot over tho bread erumbs; add the sugar and vory finely-mineod , 
leuion-pool; boat tho oggs, and stir those in witli tho brnudy to the othor 
ingredients; put a paste rouud tho dish, and bako for J hour. 

Time, 3 hour. Average cost, Is. 3d. Sufficient for 6 or 7 persons. Sea, 
eonable at any timo. 

363-BOILED LEMON PUDDINQ. 

Ingredients. — A lb. of chopped suet, j lb. of bread crumbs, 2 small lemons,, 

G oz, of moist sugar, } lb. of flour, 2 eggs, milk. 

Mode. — Mix Uin suet, bread crumbs, nugar, and flour well together, adding * 
<liu l'wiRm-puel, which should bu vory fluoly wincod, and tho juice, which 
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should be strained. When these ingredionts are woll mixed, taoiston Witn 
the eggs and sufficient milk to make the pudding of the consisteucy of thiek 
batter; put it into a well-buttered mould, and boil for 3^ hours; turn it out, 
strew sifted sugar over, and serve with wino sauce, or not, at pleasure. 

Time, 3 1 hours. Average cost, Is, Sufficient for 7 or 8 persons. Seasonally 
at any time. 

Rote .—This pudding may also he baked, and will be found very good. It will take 
about 2 hours. 

364.—PLAIN LEMON* PUDDING. 

Ingredients. —£ lb. of flour, 6 oz . of lard or \ lb. of dripping, the juice of 

1 large lemon, 1 teaspoonful of flour, sugar . 

Mode .—Make tho above proportions of flour and lard into a smepth pasto, 
and roll it out to the thickness of about £ inch. Squeozo tho 'lemon-juico, 
strain it into a eup, stir the flour into it, and as much moist sugar as will 
make it into a stiff and thick paste; spread this mixture over tho paste, 
roll it up, seeuro tho ends, and tie the pudding in a floured eloth. Boil for 

2 bo’jrs. 

Timt, 2 hours. Av&'age cost, 7d. Sufficient for 5 or 6 porsons. Seasonable 
at any time. 

365.—MANCHESTER PUDDING (to eat Cold). 

Ingredients. —3 oz. of grated bread, h pint of milk, a strip of lemon-peel, 
4 eggs, 2 oz. of butter, sugar to taste, puff-paste, jam, 3 tablespoonfuls of brandy , 

Mode. —Flavour the milk with lemon-peel, by infusing it in the milk for h 
hoar ? then strain it on to the bread crumbs, and boil it for 2 or 3 minutes ; 
add r,he eggs, leaving out tho whites of 2, the butter, sugar, and brandy; stir 
all these ingredients well together ; cover a pie-dish with puff-paste, and at 
the bottom put a thick layer of any kind of jam ; pour the above mixture, 
cold. 'n the jam, and bake the pudding for an hour. Serve cold, with a little 
sifted -sugar sprinkled over. 

Time, 1 hour. Average cost, I 3 . Sufficient for 5 or 6 persons. Seasonable 
at auy timo. 

366. —MONDAY’S PUDDING. 

Ingredients. —The remains of cold plum-pudding, brandy, custard made 
mth eggs to every pint of milk . 

Mode. —Cut tho remains of a good eold plum-pudding into finger-pieces, 
Eioak them in a littlo brandy, and lay them eross-barrod in a mould until full. 
Make a eustard with the abovo proportion of milk and eggs, flavouring it with 
Mil meg or lemon-rind ; fill up the mould with it; tie it down with a cloth, and 
hA\ nr steam it for an hour. Servo with a little of tho eustard poured over, 
to v. n:cii has been addod a tablespoonful of brandy. 

Time, 1 hour. Average cost, exclusive of tho pudding, Qd. Sufficient for 5 
Gr urn-sons. Seasonable at any time. 

367. —MILITARY PUDDINGS. 

Ingredients .—\ lb. of suet, § lb, of bread cmnbs, J lb , of moist mgar, the 
"in« and, juice of 1 large lemon , 
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Made.*— Chop tin suet finely, mix it with the bread crumb:* and sugni, ana 
minco the lemon-rind and straiu the juice; stir these into the other ingre¬ 
dients, mix well, put tho mixture iuto small buttered cups, and bako for 
rather moro than A hour ; turn them out on tho dish, and *ervo with lemon- 
sauco. Tho above ingredients may bo mado into small bails, and boiled for 
about * hour ; they should then bo served with tho samo sauoo as when baked. 

Time, rather moro than A hour. Average cost, Od. Svjjicienl to fill G or 7 
moderate-sized cups. Seasonable at any time. 


238.—MINCEMEAT. 

Ingredients.—2 lb. of raisins, 3 lb. of currants, 1 A lb. of lean beef, 3 lb. 
of beef suet, 2 lb. of moist sugar, 2 oz. of citron, 2 oz. of candied lemon-peel, 
2 oz. of candied orange-peel, 1 small nutmeg, 1 pottle of apples, the rind of 2 
lemons, ike juice of 1, A pint of brandy. 

Mode .—Stono and cut tho raisins once or twieo across, but do not chop them ; 
wash, dry, and pick the currants free from stalks and grit, and minee tho beei 
and suet, taking caro that tho latter isehopped very fine ; slieo tho citron and 
candied peel, grate the nutmeg, and pare, core, and mince the apples ; mince 
the lemon-peel, strain the juice, and when all the ingredients are thus pre¬ 
pared, mix them well togethor, adding the brandy when tho other things arc 
well blended ; press the whole into a jar, earofully exclude tho air, and the 
mineemeat will be ready for use in a fortnight. 

Average cost for this quantity, 85. Seasonable ,—mako this about the be¬ 
ginning of Doecmber. 

369.—MINCE PIES. 


Ingredients. —Good puff-paste by recipe No. 310 or 311, mineemeat (No 
36*8). 

Mode .—Make some good puff-paste by either of the above recipes ; roll it ou 
to the thiekuoss of about \ inch, and line some good-sized pattypans with if 
fill them with mineemeat, covoi with the paste, ant 
eut it off all round close to the edgo of tho tin. Pu 
tho pies into a brisk oven, to draw tho paste up, anc 
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bake for 25 minutes, or longer, should the pics b 
very largo ; brush them over with tho white of a: 
egg, beaten with tho blado of a knifo to a stiff froth 
sprinkle over pounded sugar, and put them into tli 
oven for a minue or two, to dry tho egg; dish the pies on a white d’oylcj r , an 
serve hot. They may be merely sprinkled with pounded sugar instead c 
being glazed, when that mode is preferred. To re-warm them, put tho pie 
on the pattypans, and let them remain in the oven for 10 minutes or A hour 
and thov will be almost as good as if freshly mado. 

Time, 25 to 30 minutes; 10 minutes to re-warm thorn. Average cost *c 
each. Sufficient, * lb. of paste for 4 pies. Seasonable at Christmas tim*. 

370.—PARADISE PUDDING. 

Ingredients.—3 eggs, 3 ap>ples, A lb. of bread crumbs, 3 oz. of sugar, 3 0 . 
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cfcmran&s, salt and grated nutmeg to taste, the rind of h lemon , h wineglass/J 
of brandy. 

Mode. —Pare, core, and mince the apples into small pieces, and mix them 
with tho other dry ingredients; beat up the eggs, moisten the mixturo with 
theso, and beat it well; stir in tho brandy, and put the pudding into a buttered 
mould ; tie it down with a cloth, boil for l.J hour, and serve with sweet sauco. 

Time, hour. Average cost, Is. Sufficient for 4 or 5 persons. 

371.—P^STBY SANDWICHES. 

Ingredients. — Puff-paste, jam of any hind, the white of an egg, sifted sugar 

Mode.—ItoH tho pasto out thin; put half of it on a baking-sheet or tin, 
and spread equally over it apricot, greengage, or any preserve that may ba 
preferred. Lay over this presorve another thin paste; press tho edges 
together all round ; and mark the paste in lines with a knife on the surface, to 
show where to cut it when baked. Bake from 20 minutes to h hour; and, a 
short time before being done, take the pastry out of the oven, brush it over 
with the white of an egg, sift over pounded sugar, and put it back in the oven 
to colour. When cold, cut it into strips ; pile these on a dish pyramidically, 
and serve. These strips, cut about two inches long, piled in circular' rows, 
and a plateful of flavoured whipped cream poured in the middle, make a very 
pretty dish. 

Time, 20 minutes to h hour. Average cost, with J lb. of paste, Is. Sufficient, 
A lb. of paste will make 2 dishes of sandwiches. Seasonable at any time. 

372.—PEASE PUDDING-. 

Ingredients.—1£ pint of split peas, 2 oz. of butter, 2 eggs, pepper and salt 
'o taste. 

Mode. —Put the peas to soak over-night, in rain-water, and float off any that 
are wormoaten or discoloured. Tie them loosely in a clean cloth, leaving a 
little room for them to swell, and put them on to boil in cold rain-water, 
allowing 2h hours after the water has simmered up. When the peas aro 
tender, take them up and drain ; rub them through a colander with a wooden 
spoon; add the butter, eggs, pepper, and salt; beat all well together for a 
few minutes, until the ingredients are well incorporated; then tie them tightly 
in a floured cloth; boil the pudding for another hour, turn it on to the dish, 
and serve very hot This pudding should always be sent to table with boiled 
leg of porlr, and is an exceedingly nice accompaniment to boiled beef. 

Time, 2h hours to boil the peas, tied, loosely in tho cloth ; 1 hour for the 
pudding. Average cost, §d. Sufficient for 7 or 8 persons. Seasonable from 
September to March. 

373.—PLUM-PUDDING OF EBEtSH FBUrr, 

Ingredients.—J lb. of suet crust {No. 317), pint of Orleans or any other 
kind of plum, l lb. of moist sugar. 

Mode. —Lino a pudding-basin with suet crust rolled out to tho tbicknoss ot 
about inch; fill tho basin with the fruit, put in the sugar, and cover with 
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erost. Fold the edges over, and pinch them together, to prevent the juice 
escaping. Tie over a tlourod cloth, put the pudding into boiling water, and 
boil from 2 to 2 h hours. Turn it out of tho basin, and servo quickly. 

Time, 2 to 2A hours. Average cost , lOd. Sufficient for C or 7 persons. 
Seasonable , with various kinds of plums, from tho beginning of August to the 
beginning of October. 

374.—BAKED PLUM PUDDING-. 

Ingredients.— 2 lbs. of flour , 1 lb. of currants , 1 lb. of raisins, 1 lb. of suZ 
2 eggs, 1 pint of milk, a fevj slices of candied peel. 

Mode. —Chop the suet finely; mix with it the flour, currants, stoned raisins, 
and candied peel; moisten with the well-beaten eggs, and add sufficient milk 
to make the pudding of the consistency of very thick batter. Put it into a 
buttered dish, and bake in a good ovon from 2j to 2.\ hours; turn it out, strew 
sifted sugar over, and serve. For a very plain pudding, uso only half tho 
quantity of fruit, omit tho eggs, and substitute milk or water for them. The 
aoovo ingredients mako a large family pudding; for a small one, half the 
quantity would be found amplo; but it must bo baked quite l.J hour. 

Time, large pudding, 2j to 2.\ hours; half the size, 1.J hour. Average cost, 
25. 6d. Sufficient for 9 or 10 persons. Seasonable in winter. 

375.—CUDISTMAS PLUM-PUDDING. 

(Very Good.) 

Ingredients. —1£ lb. of raisins , h lb. of currants, l lb. of mixed peel , } lb. 
of bread crumbs , J lb. of suet , 8 eggs , 1 wineglassful of brandy. 

Mode. —Stono and eut tho raisins in halves, but do not chop them ; wash, 
pick, and dry the currants, and mince tho suet finely ; eut tho candied peel 
into thin sliecs, and grate down the bread into fine crumbs. When all these 

dry ingredients are prepared, mix them 
well together; then moisten the mixture 
with the eggs, which should bo well 
beaten, and the brandy; stir well, that 
everything may be very thoroughly 
blended ; and press the pudding into a 
buttered mould ; tie it down tightly with a 
floured cloth, and boil for 5 or 0 hours. It 
may be boiled in a cloth without a mould, 
and will require the same time allowed foi 
cunisTMAS plum-pudding in mould. coo j.i n g t ^ Christmas puddings are 

usually made a few days before they are required for tabic, when the pudding 
is taken eut of the pot, hang it up immo'iiately, and put a plate or saucer under¬ 
neath to catch tho water that may drain from it. The clay it is to l>e oaten, 
plungo it into boiling water, and keep it boiling for at least 2 hours ; tbontum 
it out of the mould, and serve with brandy-sauce, On Christmas-day a sprig 
«vf holly is usually placed in tho middle nf the pudding, ana about a wineglass- 
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fill of brandy poured round it, which, at the moment of serving, is lighted, 
and tho pudding thus brought to tablo oncircled in flame. 

Time, 5 or C hours the first timo of boiling; 2 hours the day it is to be 
served. Average cost, 4s. Sufficient for a quart mould for 7 or 8 persons. 
Seasonable on the 25th of Dcccmb'or, and on various festive occasions till March. 

370.-AN EXCELLENT PLUM-PUDDING, made without Eggs. 

Ingredients. —.J lb. of flour, 6 oz. of raisins, 6 oz. of currants, ^ lb. of 
chopped suet, .} lb. of brown sugar, i lb. of mashed carrot, i lb. of mashed 
potatoes, 1 tablespoonful of treacle, 1 oz. of candied lemon-peel, 1 oz. of candied 
citron. 

Mode. —Mix the flour, currants, suet, and sugar well together ; have ready 
the above proportions of mashed carrot and potato, which stir into the other 
ingredients; add the treacle and lemon-peel; but put no liquid in the mix¬ 
ture, or it will be spoiled. Tie it loosely in a cloth, or, if put in a basin, do 
not quito fill it, as the pudding should have room to swell, and boil it for 
4 hours. Serve with brandy-saueo. This pudding is better for being mixed 
over-night. 

Time, 4 hours. Average cost, Is. 6d. Sufficient for 6 or 7 persons. Sea¬ 
sonable in winter. 

377.—AN UNBIVALLED PLUM-PUDDING. 

Ingredients. —-1.J lb. of muscatel raisins, 1-J lb. of currants, 1 lb. of sultana 
raisins, 2 lb. of the finest moist sugar , 2 lb. of bread cnimbs, 16 eggs , 2 lb. of 
finely-chopped suet, 6 oz. of mixed candied peel, the rind of two lemons, 1 oz. of 
ground nutmeg, 1 oz. of ground cinnamon, h oz. of pounded bitter almonds, 
J pint of brandy. 

Mode. —Stone and cut up the raisins, but do not chop them ; wash and 
dry the currants, and cut the candied peol into thin slices. Mix all the dry 
ingredients well together, and moisten with tho eggs, which should be well 
beaten and strained, to the pudding ; stir in the brandy, and, when all is 
thoroughly mixed, well butter and flour a stout now pudding-cloth; put in 
tho pudding, tie it down very tightly and closely, boil from 6 to S hours, and 
serve with brandy-sauce. A fow sweet almonds, blanched and cut in strips, 
and stuck on the pudding, ornament it prettily. This quantity may be 
divided and boiled in buttered moulds. For small families this is the most 
desirablo way, as the abovo will be found to make a pudding of rather large 
dimensions. 

Time, 6 to 8 hours. Average cost, Is. Gt l. Seasonable in winter. Sufficient 
for 12 or 14 persons. 

Note. —Tho muscatel raisins can be purchased at a cheap rate loose (not inbunohes) t 
they are then scarcely higher in prico than the ordinary raisins, and impart a much 
richer flavour to the pudding. 

378.—POTATO PASTY. 

Ingredients. —L* lb. of rump-steak or mutton adlets, pepper and salt to taste, 
11 pint of weak broth or gravy, 1 oz. aflutter, mashed potatoes. 
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Mode. --Placo the meat, cut in small pieces, at the bottom of the pan; 
season it with pepper and salt, and add the gravy and butter broken into 
small pieces. Put on tho perforated plate, with its valvo-pipe screwed on, 
and fill up the whole space to the top of the tube with nicely-mashod potatoes 
mixed with a little milk, and finish tho surface of them in any ornamental 
manner. If carefully baked, the potatoes will bo covered with a delicate 
brown crust, rotaining all the savoury steam rising from tho meat. Send it to 
table as it comes from the oven with a napkin folded round it. 

Time. 40 to GO minutes. Average cost, 2s. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

Eote. —An illustration of the pan mentioned in the recipe will be found at the com* 
mencemcnt of this volume, included in the kitchen ntensils. 

379.—QUICKLY-MADE PUDDINGS. 

Ingredients.— i lb. of butter , A lb. of sifted sugar , i lb. of four, 1 pint oj 
milky 5 eggs, a little grated lemon-rind . 

Mode. —Make the milk hot; stir in the butter, and let it cool before the 
other ingredients are added to it; then stir in the sugar, flour, and eggs, 
which should be well whisked, and omit the whites of 2 ) flavour with a little 
grated lemon-rind, and beat the mixture well. Butter some small cups, 
rather more than half fill them ; bake from 20 minutes to h hour, accord¬ 
ing to the size of the puddings, and serve with fruit, custard, or wine sauce, 
a little of which may be poured over them. 

Time, 20 minutes to h hour. Average cost, Is. 3d. Sufficient for G puddings. 
Seasonable at any time. 

330.—BAKED KAISIN PUDDING. 

{Plain and Economical.) 

INGREDIENTS.—1 lb. of flour, f lb. of stoned raisins, .$ lb. of suet , a pinch of 
salt, 1 oz. of sugar, a little grated nutmeg, milk. 

Mode.— Chop the suet finely; stone the raisins and cut them in halves ; mix 
these with the suet, add the salt, sugar, and grated nutmeg, and moisten tho 
whole with sufficient milk to make it of the consistency of thick batter. Put 
the pudding into a buttered pie-dish, and bake for 1 h hour, or rather 
longor. Turn it out of the dish, strew sifted sugar over, and serve. This is 
a very plain recipe, and suitable whero there is a family of children. It, of 
course, can bo much improved by tho addition of candied pocl, currants, ar.d 
rather a larger proportion of suet: a few eggs would also make tho pudding 
richer. 

Time, 13 hour. Average cost, 9 d. Sufficient for 7 or 8 persons. Seasonable 
In wiu ter. 

381.-BOILED KAISIN PUDDING. 

{Plain and Economical.) 

Ingredients.— 1 lb. of flour, A lb. of stoned raisins, £ lb. of chopped suet, 
g salispoonfid of salt, milk. 

Mode.— Alter having stoned tho raisins and chopped tho snot finely, ruix 
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thorn .vith tho flour, add tlio salt, and when these dry ingredients are tho¬ 
roughly mixod, moiston the pudding with sufficient milk to make it into 
rather a stiff pasto. Tie it up in a flourod cloth, put it into boiling water, ano 
boil for 4 hours : sorve with sifted sugar. This pudding may, also, be made 
in a long shape, the same as a rolled jam-pudding, and will thon not require 
so long boiling;—2A hours would be quite sufficient. 

Time ,—mado round, 4 hours ; in a long shape, 2 A hours. Average cost, 9 d. 
Sufficient for 8 or 9 persons. Seasonable in winter. 

382.-BOILED EHUBARS PUDDING-. 

Ingredients. —I or 5 sticks of fine rhubarb, £ lb, of moist sugar, f lb . of met- 
crast (No. 317). 

Mode. —Make a suet-crust with J lb. of flour, by recipe No. 317, and line a 
buttered basin with it. Wash and wipe tho rhubarb, and, if old, string it— 
that is to say, pare off the outside skin. Cut it into inch lengths, fill tho 
basin with it, put in the sngar, and cover with crust. Pinch the edges of tho 
pudding together, tie over it a floured cloth, put it into boiling water, and 
boil from 2 to 2 A hours. Turn it out of the basin, and serve with a jug of 
cream and sifted sugar. 

Time, 2 to 2A hours. Average cost , 8cZ. Sufficient for 6 or 7 persons. Season¬ 
able in spring. 

383.—BHUBABB TAUT. 

Ingredients.— A lb. of puff-paste (No. 311), about 5 sticks of large rhubarb , 
J lb. of moist sugar. 

Mode. —ilake a puff-crust by recipe No. 311; line the edges ®f a deep pie- 
dish with it, and wash, wipe, and cut the rhubarb into pieces about 1 inch 
long. Should it be old and tough, string it—that is to sav, paro off the out¬ 
side skin. Pile tho fruit high in the dish, as it shrinks very much in tho 
cooking; put in the sugar, cover with crust, ornament the edges, and bake 
the tart in a well-heated oven from A to j hour. If wanted very nice, brush 
it over with the white of an egg beaten to a stiff froth, then sprinkle on it 
somo sifted sugar, and put it in the oven just to set the glaze : this should be 
done when the tart is nearly bakod. A small quantity of lemon-juice, and a 
little of tho pec! minced, aro by many persons considered an improvement to 
the flavour of rhubarb tart. 

Time, A to J hour. Average cost, lOi. Sufficient for 4 or 5 persons. Season - 
\ble in spring. 

384.—BAKED BICE PUDDING. 

I» 

Ingredients. —1 small teacupful of rice, 4 eggs, 1 pint of milk, 2 oz. of fresh 
butter, 2 oz. of beef marrow, $ lb. of currants, 2 tablespoonfids of brandy) 
nutmeg, £ lb. of sugar, the rind of A lemon. 

Mode.— Put the lemon-rind and milk into a stewpan, and let it infuso till 
tho milk is well flavoured with tho lemon ; in the mean time, boil tho rice 
until tender in water, with a very small quantity of salt, and, when dono, lot 
It be thoroughly drainod. Boat tho eggs, stir to them tho milk, which should 
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bo strained, tdo buttor, marrow, currants, and remaining ingredients; add 
the rieo, and mix all well together. Lino tho edges of tho dish with pufT- 
pasto, put in tho pudding, and bako for about J hour in a slow oven. Slices 
of candiod pool may bo added at pleasure, or Sultana raisins may be Kuhsti 
tuted for tho currants. 

Time , J hour. Average cost , Is. 4 d. Sufficient for 5 or 6 persons. Season¬ 
able, —suitable for a winter pudding, when fresh fruits aro not obtainable. 

385.—BAKED BICE PUDDING-. 

XI. 

{Plain and Economical; a nice Pudding for Children.) 

Ingredients.—1 teacupful of rice, 2 tablespoonfuls of moist sugar , 1 quart 
of milk, h oz. of butter or 2 small tablespoonf uls of chapped met, .J teaspoo?iful 
of grated nutmeg 

Mode. —Wash the rieo, put it into a pie-dish with tho sugar, pour in tho 
milk, and stir these ingredients well together; then add the butter cut up 
into very small pieces, or, instoad of this, the abovo proportion of finely- 
minced suet; grate a littlo nutmeg over tho top, and bako tho pudding, in a 
moderate oven, from l.J to 2 hours. As tho rice is not previously cooked, care 
must be takon that tho pudding bo very slowly baked, to give plenty of timo 
for the rice to swe* n , and for it to bo very thoroughly dono. 

Time, to 2 hours. Average cost , 8c£. Sufficient for 5 or 6 children. 
Seasonable at any time. 

380.—PL AIK BOILED BICE PUDDING. 

Ingredients.— I lb. of rice. 

Mode. —Wash the rice, tie it in a pudding-cloth, allowing room for tho rice 
to swell, and put it into a saucepan of cold water ; boil it gently for 2 hours, 
and if, after a timo, the oloth seems tied too loosely, tako the rice up and 
tighton tho cloth. Servo with swcot melted butter, or cold butter and sugar, 
or stewed fruit, jam, or marmalade ; any of which accompaniments aro suitable 
for plain boiled rieo. 

Time, 2 hours aftor the water boils. Average cost, 2d. Sufficient for 4 or 5 
persons. Seasonable at any timo. 

387.—BOILED BICE PUDDING. 

Ino redients.— lb. of rice, 1A pint of new milk, 2 oz. of butter, 4 eggs, hsail m 
spoon fill of salt, 4 large tablespoonfuls of moist sugar, flavouring to taste. 

Mode. —Stow the rieo very gently in tho abovo proportion of now milk, and, 
whon it is tondcr, pour it into a basin ; stir in tho butter, and lot it stand to 
cool; then beat tho eggs, add theso to tho rieo with tho sugar, salt, ami any 
tlavouring that may bo approvod, such as nutmeg, powdered cinnamon, grated 
lcnion-peol, osscnco of bitter almonds, or vanilla. When all is well stirred, 
put tho pudding into a buttorod basin, tio it down with a cloth, plunge it into 
boiling water, and boil for hour. 

Time, 1| hour. Average cost, Is. Sufficient for 5 or 6 persons. Seasonable 
at any timo. 
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888.—RICE PUDDING. 

( With Dried or Fresh Fruit; a nice disk for ike Nursery.) 

Ingkedi icnts.— i lb. of rice, 1 pint of any hind of fresh fruit that may be 
preferred , or A lb. of raisins or currants. 

Mode. —Wash the rice, tie it in a cloth, allowing room for it to swell, and 
put it into a saucepan of cold water ; let it boil for an hour, then take it up, 
uutio tho cloth, stir in tho fruit, and tie it up again tolerably tight, and put it 
into the water for the remainder of the time. Boil for another hour, or rather 
longer, and servo with sweot sauce, if made with dried fruit, and with plain 
nifted sugar and a little cream or milk, if made with fresh fruit. 

Time, 1 hour to boil tho rice without the fruit; 1 hour, or longer, afterwards. 
A verage cost, 6d. Sufficient for 6 or 7 children. Seasonable at any time. 

Hole ,—This pudding is rery good made with applea : they should be pared, cored, 
aud cut into thin alicea, 

338.—BAKED or BOILED GROUND RICE PUDDING. 

Ingredients. — 2 pints of milk , 6 tablespoonfuls of ground rice, sugar to 
taste, 4 eggs, flavouring of lemon-rind, nutmeg, bitter almonds or bay deaf. 

Mode .—Put 1A pint of the milk into a stewpan, with any of the above 
flavourings, bring it to the boiling-point, and with the other l pint of milk, 
mix the ground rice to a smooth batter; strain tho boiling milk to this, 
and stir over the fire until tho mix time is tolerably thick ; then pour it into a 
basin, leave it uncovered, and when nearly or quite cold, sweeten it to taste, 
and add the eggs, which should be proviously well beaten, with a little salt. 
Put tho pudding into a well-buttcrod basin, tie it down with a cloth, plunge 
it into boiling water, and boil for 1A hour. For a baked pudding, proceed in 
precisely the same manner, only using half the above proportion of ground 
rico, with the same quantity of all the other ingredients : an hour will bake 
tho pudding in a moderate oven. Stowed fruit, or preserves, or marmalade, 
may be served with either tho boiled or bakod pudding, and will be found aa 
improvement. 

Time, hour to boil, 1 hour to bako. Average cost, lOd Sufficient iox 
6 or 6 persons. Seasonable at any time. 

390.—MINIATURE RICE PUDDINGS. 

Ingredients.—A lb. of rice, 1A pint of milk, 2 oz. of fresh butter, 4 eggs, sugar 
h taste; flavouring of lemon-peel, bitter almonds , or vanilla; a few strips of 
candied peel. 

Mode.—hot tho rico swell in 1 pint of tho milk over a slow fire, putting 
with it a strip of lemon-pool; stir to it tho butter and tho other A pint of 
milk, and let tho mixturo cool. Then add tho well-beaten egg's, ?nd a few 
drops of osscnco of almonds or ossonco of vanilla, whichovor may bo ^referrod; 
butter well some small cups or moulds, lino thorn with a fow piocos oi candied 
peel sliced very thin, fill them threo parts fuP, and bako for about 40 minutes ) 
turn thorn out of tho cup3 on to a whito d , 0)ioy, and sorvo with swoot sauce. 
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Tlio Savouring and candied pool might bo omitted, and stewed fruit or pro- 
sorvo served instead, with these puddings. 

Time, 40 minutes. Aver, cost, Is. 1 d. Sufficient for 0 puddings. Seasonable 
at any time. 

391.—HOLY-POLY JAM PUDDING. 

Ingredients.—J lb. of suet-crust {No. 317), J lb. oj any kind of jam. 

Mode. —Make a nieo light suct-erust by rocipo No. 317, and roll it out to 
tko thickness of about h inch. Spread the jam equally over it, leaving a small 
margin of paste without any, where tho pudding joins. Poll it up, fasten tho 
endB securely, and tie it in a flourod cloth; put the pudding into boiling 
water, and boil for 2 hours. Mincemeat or marmalade may be substituted 
for the jam, and makes excellent puddings. 

Time, 2 hours. Average cost, 9d. Sufficient for 5 or 6 persons. Seasonable, 
—suitable for winter puddings, when fresh fruit is not obtainable. 

392.—SUET PUDDING, to serve with Boast Meat. 

Ingredients. —1 lb. of flour, 6 oz. of finely-chopped suet, l saltspoonful of 
salt, J saltspoonful of pepper, \ pint of milk or watei\ 

Mode. —Chop tho suet very finely, after freeing it from skin, and mix it 
well with the flour; add the salt and pepper (this lattor ingredient may be 
omitted if the flavour is not liked), and make the whole into a smooth paste 
with the above proportion of milk or water. Tie the pudding in a flourod 
cloth, or put it into a buttered basin, and boil from 2h to 3 hours. To enrich 
it, substitute 3 beaton eggs for some of the milk or water, and increaso tho 
proportion of suet. 

Time, 2h to 3 hours. Average cost, Qd. Sufficient for 5 or 6 persons. Sea¬ 
sonable at any time. 

Note.— When there is a joint roasting or baking, this pndding maybe boiled in & long 
shape, and then cut into slices a few minutes before dinner iB Boned: these slices 
should be laid in the dripping-pan for a minute or two, and then browoed before the 
fire. Most children like this accompaniment to roast meat. Where there is a largo 
family of children, and the means of keeping them are limited, it is a most economical 
plan to Berve up the pudding before the meat; aB, in this case, the consumption of the 
letter article will be much smaller than it otherwise would bo. 

393.—POLLED TBEACLE PUDDING. 

ingredients. —1 lb. of suet-crust {No. 317), i 11. of treacle, $ tcaspoonfui qf 
grated ginger. 

Mode. —Mako, with 1 lb. of flour, a suct-crust by reeipo No. 317 ; roll it out 
to tho thicknoss of h inch, and sproad the treaelo equally ovor it, leaving a 
small margin whoro the pasto joins ; closo tho onds securoty, tie the pudding 
jn a floured cloth, plungo it into boiling water, and boil for 2 hours. Wo have 
insortod this pudding, boing economical, and a favourito ono with children , 
it is, of course, only suitablo for a nursory, or very plain family dinner. Made 
with a lard instead of a suet-crust, it would bo very nice baked, and would be 
sufficiently dono in from 1£ to 2 hours. 
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Time,— -boiled pudding, 2 hours; baked pudding, lh to 2 hours. Average 
cast, Id. Sufficient for 5 or 6 persons. Seasonable at any time. 

394.—YEAST DUMPLINGS. 

Ingredients. —A quartern of doughy boiling water . 

Mode.'— Mako a very light dough as for bread, using to mix it, muk, instead 
of water; divide it into 7 or 8 dumplings; plunge them into boiling water, 
and boil them for 20 minutes. Serve the instant they are taken up, as they 
spoil directly, by falling and becoming heavy; and in eating them do noi 
touch them with a knife, but tear them apart with two forks. They may be 
eaten with meat gravy, or cold butter and sugar, and if not convenient to 
make the dough at home, a little from tho baker’s answers as well, only it 
must bo placed for a few minutes near the fire, in a basin with a cloth over it, 
let it rise again before it is made into dumplings. 

Time y 20 minutes. Average cost, 4 d. Sufficient for 5 or 6 persons. Sea¬ 
sonable at any time. 

395.—YORKSHIRE PUDDING, to serve with hot Roast Beef. 

Ingredients. —pint of milky 6 large tablespoonfuls of flour , 3 eggs, 1 salt- 
spoonful of salt. 

Mode .—Put tho flour into a basin with tho salt, and stir gradually to this 
enough milk to make into a stiff batter. When this is perfectly smooth, and 

all the lumps aro well rubbed down, add the re¬ 
mainder of the milk and the eggs, which should 
be well beaten. Beat the mixture for a few 
tokkbhihb pudding. minutes, and pour it into a shallow tin, which has 
been previously well rubbed with beef dripping. Put the pudding into the 
oven, and bake it for an hour; then, for another A hour, place it under the 
meat, to catch a little of tho gravy that flows from it. Cut the pudding into 
small square pieces, put them on a hot dish, and serve. If the meat is baked, 
the pudding may at once be placed under it, resting the former on a small 
thrce-cornerod stand. 

Time , 1A hour. Average cost, 7d. " Sufficient for 5 or 6 persons. Seasonable 
at any time. 
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398.-ARROWROOT SAUCE FOR PUDDING3. 

Ingredients.—2 small teaspoonfuls of arrowroot, 4 dessertspoonfuls of pounded 
sugar , the juice of 1 lemon , | teaspoonful of grated nutmeg, A pint of water. 

Mode. —Mix the arrowroot smoothly with the wator ; put this into a stow- 
pan; add tho sugar, strained lcmon-juico, and grated nutmeg. Stir these 
ingredients over the firo until they boil, when the sauce is ready for use. A 
small quantity of wine, or any liqueur, would very much improve the flavour 
of this sauce ; it is usually served with bread, rico, custard, or any dry 
pudding that is not vory rich. 
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Time, altogether, 15 minutos. Average cost, 4d. Sufficient for G cr 7 
persons. 

397.-LEMON SAUCE FOR SWEET PUDDING3. 

Ingredients. —The rind and juice of 1 lemon , 1 taJblespoonful of flour , 1 oz, 
of butter , 1 large wineglassful of sherry , 1 wineglassful of water , sugar to taste, 
the yolks of 4 eggs. 

Mode .—Rub the rind of the lemon on to some lumps of sugar ; squeeze out 
the juice, and strain it; put the butter and flour into a saucepan, stir them 
over the fire, and when of a pale brown, add the wine, water, and strained 
lemon-juice. Crush the lumps of sugar that were rubbed on the lemon ; stir 
these into the sauce, which should bo very sweet. When these ingredients 
are well mixed, and the sugar is melted, put in the beaten yolks of 4 eggs; 
keep stirring the sauce until it thickens, when serve. Do not, on any account, 
allow it to boil, or it will curdle, and be entirely spoiled. 

Time , altogether, 15 minutes. Average eost, Is, 2d. Sufficient for 7 or 8 
persons. 

398.—SWEET SAUCE FOR PUDDINGS. 

Ingredients. —A pint of melted butter made with milk , 3 heaped teaspoonfuU 
of pounded sugar , flavouring of grated lemon-rind , or nutmeg, or cinnamon. 

Mode .—Make A pint of melted butter by recipe No. 82, omitting the salt; 
stir iu the sugar, add a little grated lemon-rind, nutmeg, or powdered cin¬ 
namon, and serve. Previously to making the melted butter, the milk can be 
flavoured with bitter almonds, by infusing about half a dozen of them in it for 
about A hour ; the milk should then be strained before it is added to the other 
ingredients. This simple sauce may be served for children with rice, batter, 
or bread puddings. 

Time , altogether, 15 minutos. Average eost , 4 d. Sufficient for 6 or 7 persons. 

399.—WINE SAUCE FOR PUDDINGS. 

Ingredients. — \ pint of sherry, \ pint of water, the yolks of 5 eggs , 2 oz . of 
pounded sugar, l teaspoonful of minced lemon-ped, a few pieces of candied 
citron cut thin. 

Mode . — Separate the yolks from the whites of 5 eggs ; beat them, and put 
them into a very clean saucepan (if at hand, a lined one is best); add all the 
other ingredients, place them ovor a sharp fire, and keep stirring until the 
sauce begins to thicken ; then take it off and sorve. If it is allowed to hoik 
it will be spoiled, as it will immediately curdle. 

Time— to be stirred over the fire F vv 4 minutes; but it must not boil 
Average cost, 2s. Sufficient for a large pudding; allow half this quantity for » 
moderate-sized one. Seasonable at any time. 

400.—WINE OR BRANDY SAUCE FOR PUDDINGS. 

Ingredients.—A pint of melted butter (No. 81), 3 heaped teaspoonfuh of 
pounded sugar ; 1 large wineglass fid oj port or sherry, or J of a .-mail glas^l u- 
f brandy. 


SWEET DISHES. 


177 


Modi.— Make A pint of melted butter by recipe No. 81, omitting the salt ; 
then atir in the sugar and wine " spirit in the above proportion, and bring 
the sauce to the point of boiling. Serve in a boat or tureen separately, and, 
if liked, pour a little of it over the pudding. To convert this into punch sauce, 
add to the sherry and brandy a small wineglassful of rum and the juice and 
grai-ed rind of A lemon. Liqueurs, such as Maraschino or Curasoa, substituted 
tor the brandy, make excellent sauces. 

Time, altogether, 15 minutes. Average cost, 8d. Sufficient for 6 or 7 persons. 


SWEET DISHES, &c. 


401.—TO MAKE THE STOCK FOB JELLY, AND TO 


CLARIFY IT. 


Ingredients.—2 calf’ sfeet, 6 pints of water. 

Mode .—The stock for jellies should always be made the day before it is 
required for use, as the liquor has time to cool, and the fat can be so much 
more easily and effectually removed when thoroughly set. Procure from the 
butcher’s 2 nice calfs feet; scald them to take off the hair ; slit them in two 
remove the fat from between the claws, and wash the feet well in warm water • 
puc them into a stewpan, with the above proportion of oold water, bring it 
gradually to boil, and remove every particle of scum as it rises. When 



JELLY-BAG. 


t Is we> skimmed, boil it very gently for 6 or 7 hours, or until the liquif 
s reduced -abhor more than half; tihen strain it through a sieve into a basin 
L - put it in a cool place to set. As the liquor is strained, measure it, to 
scerlain the proportion for the jelly, allowing something for the sediment and 
i at the top. To clarify it, carefollv remove all the fa,t from the tnr. 
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together cold; set the saucepan on the firo, but do not stir the \*lUj after 
begins to warm . Let it boil about 10 minutes after it risos to a head, then 
throw in a teaeupful of cold water ; let it boil 5 minutes longer, then take the 
saucepan off, cover it closely, and lot it remain h hour noar the fire. Dip the 
jelly-bag into hot water, wring it out quite dry, and fasten it on to a stand or 
the back of a chair, which must bo placed noar tho fire, to prevent tho jelly 
from setting before it has run through tho bag. Place a basin underneath to 
receive the jolly ; then pour it into the bag, and should it not bo clear tho 
first time, run it through the bag again. This stock is the foundation of all 
really good jellies, which may be varied in innumerablo ways, by colouring 
and flavouring with liqueurs, and by moulding it with fresh and preserved 
fruits. To insure the jelly being firm when turned out, £ oz. of isinglass 
clarified might be added to the above proportion of stock. Substitutes for 
calf’s feet are now frequently used in making jellies, which lessen the expense 
and trouble in preparing this favourite dish ; isinglass and gelatine being two 
of the principal materials employed; but, although they may look as nicely 
as jellies made from good stock, thoy are never so delieato, having very often 
an unpleasant flavour, somewhat resembling glue, particularly when made 
with gelatine. 

Time ,—about 6 hours to boil the feet for the stock ; to clarify it,—| hour 
to boil, £ hour to stand in the saucepan covered. Average cost ,—calf’s feet 
may be purchased for Qd. each when veal is in full season, but more expen¬ 
sive when it is scarce. Sufficient, 2 calf’s feet should make 1 quart of stock. 
Seasonable from March to October, but may be had all the year. 

402.—COW-HEEL STOCK FOB JELLIES. 

(More Economical than Calf & Feet.) 

Ingredients. — 2 cow-heels, 3 quarts of water . 

Mode. —Procure 2 heels that havo only been scalded, and not boiled; split 
them in two, and remove the fat between the claws; wash them well in warm 
water, and put them into a saucepan with the above proportion of cold water; 
bring it gradually to boil, remove all the scum as it rises, and simmer tho 
heels gently from 7 to 8 hours, or until the liquor is reduced ono-half ; then 
strain it into a basin, measuring the quantity, and put it in a cool place. 
Clarify it in the same manner as ealf’s-feet stock (No. 401), using, with the 
other ingredients, about J oz. of isinglass to each quart. This stock should 
bo made the day before it is required for use. Two dozen shank-bones d 
mutton boiled for 6 or 7 hours yield a quart of strong firm stock. They 
l should be put on in 2 quarts of water, which should be reduced one-half. 
Mako this also the day before it is required. 

Time, 7 to 8 hours to boil the cow-heels, 6 to 7 hours to boil tho shank-bones. 
Average cost, from 4 d. to 6 \d. each. Sufficient ,—2 cow-heels should make 
3 pints of stock. Seasonable at any timo. 

403.—BAKED APPLE CTTSTABD. 

Ingredients.—I dozen large applet) moist sugar to taste , 1 small tau? nfui 
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of cold water, the grated rind of one lemon, 1 pint of milk, 4 eggs , 2 02 . of loaf 
sugar. 

Mode.— Peel, cut, and core the apples ; put them into a lined saucepan 
with the cold water, and as they heat, bruise them to a pulp ; sweeten with 
moist sugar, and add the gTated lemon-rind. When cold, put the fruit at the 
bottom of a pie-dish, and pour over it a custard made with the above propor 
tion of milk, eggs, and sugar; grate a little nutmeg over the top, place t? 
dish in a moderate oven, and bake from 25 to 35 minutes. The above prop 
tions will make rather a large dish. 

Time, 25 to 35 minutes. Average cost, Is. id. Sufficient for 6 or 7 pereo 
Seasonable from July to March. 

404.—GINGER APPLES. 

(A pretty Supper or Dessert Dish). 

Ingredients.— 1£ oz. of whole ginger, J pint of whisky, 3 lbs. of apples, 
2 lbs. of white sugar, the juice of 2 lemons. 

Mode. —Bruise the ginger, put it into a small jar, pour over sufficient 
whisky to cover it, and let it remain for 3 days; then cut the apples into 
thin slices, after paring and coring them ; add the sugar and the lemon-juice, 
which should be strained; and simmer all together very gently until the apples 
are transparent, but not broken. Serve cold, and garnish the dish with slices 
of candied lemon-peel or preserved ginger. 

Time, 3 days to soak the ginger; about f hour to simmer the apples very 
gently. Average cost, 2s. 6d. Sufficient for 3 dishes. Seasonable from July 
to March. 

405.—ICED APPLES, or APPLE HEDGEHOG. 

Ingredients. — About 3 dozen good boiling apples, h lb. of sugar, h pint of 
water, the rind of $ lemon minced very fine, the whites of 2 eggs, 3 tablespoonf uls 
of pounded sugar, a few sweet almonds. 

Mode. —Peel and core a dozen of the apples without dividing them, and 
stew them very gently in a lined saucepan with \ lb. of sugar and l pint of 
water, and when tender, lift them carefully on to a dish. Have ready the 
remainder of the apples pared, cored, and cut into thin slices; put them into 
the same syrup with the lemon-peel, and boil gently until they are reduced to 
a marmalade: they must be kept stirred, to prevent them from burning. 
Cover the,bottom of a dish with some of the marmalade, and over that a layer 
of the stewed apples, in the insides of which, and between each, place some 
of the marmalade; then place another layer of apples, and fill up the cavities 
with marmalade as before, forming the whole into a raised oval shape. Whip 
the whites of the eggs to a stiff froth, mix with them the pounded sugar, and 
cover the apples very smoothly all over with the icing ; blanch and cut each 
almond into 4 or 6 strips; place these strips at equal distances over the icing, 
sticking up; strew over a little rough pounded sugar, and place the dish 
in a very slow oven, to colour the almonds, and for the apples to get warm 
through. This ontremet may also be served eold, and makee $ pretty supper* 
diBh, 
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A2TLE JELLY STUCK KITH ALMONDS. 


Time , from 20 to 30 minutes to stew the apples. Average cost, ls> 9d . to 
Sufficient for 5 or 6 persons. Seasonable from July to March. 

4CC —THICK APPLE JELLY OB MABMALADE, for Entremets 

or Dessert Dishes. 

Ingredients. —Apples ; to every lb. of pulp allow £ lb. of sugar , J teaspoon 
ful of minced lemon-peel . 

Mode. —Poel, core, and boil the apples with only sufficient water to prevent 
them from burning; beat them to ft pulp, and to every lb. of pulp allow the 

above proportion of sugar in lumps. 
Dip the lumps into water; put these 
into a saucepan, and boil till the syrup 
i 3 thick and can bo well skimmed ; 
then add this syrup to the apple pulp, 
with the minced lemon-peel, and stir 
it ever a quick fire, for about 20 
minutew, or vutil the apples cease to 
stick to the bottom of the pan. The 
jelly is then done, and may be poured into'moulds which have been pre^aajj. 
dipped in water, when it will turn out nicoly for dessert or a side-dish; for the 
latter a little custard should be poured round, and it should be garnished with 
Btrips of citron or stuck with blanched almonds. \ . ... 

Time, from i to J hour to reduce the apples to a pulp ; 20 minutes 
after the suga'r is added. Sufficient-lb lb. of apples sufficient a small 
mould. Seasonable from July to March; but is best in September, October, 

November. 407 -APPLES IN KED JELLY. 

(A pretty Supper Dish.) 

INGREDIENTS.-6 good-sized apples, 12 cloves, pounded sugar 1 kmon 
2 teacupfuls of water, 1 tablespoonful of gelatine, a few drops of prepared 

^Choose rather large apples; peel them and take out the cores 
either with a scoop or a small silver knife, and put into each apple - cloves 
and as much sifted sugar as they will hold. Place them, without touching 
„„ h other in a large pie-dish ; add more white sugar, the juice of 1 lemon, 
and 2 teacupftds of water. Bake in the oven, with a disht over^hem, unUl 
upon are done. Look at them frequently, and, as each apple is cookod, p . 
then a glass dish. They must not be left in the oven after they aredone 
they will break, and so would spoil the appearance of the dish. Wh« 
tpLIare noat/y arranged in the dish without touching eachpother, s nnn h 
Hauer in which they have been stewing, into a lined saucepan add to it the 
rind of the lemon, and a tablespoonful of gelatine which has been previous y 
dissolved in cold water, and, if not sweet, a little more sugar, and • 

Boil till quite clear ; colour with a few drops of preparodcochmcxands^ u 
tho ielly through a double muslin into a jug ; let it cool a little , t I 

rim dish round the apples. When quite cold, garnish the tops of the 
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apples with a bright-coloured marmalade, a jelly, or th<s white of an egg, 
beaten to a strong froth, with a little sifted sugar. 

Time, from 30 to 50 minutes to bake the apples. Average cost, 1$., with 
the garnishing. Sufficient for 4 or 5 persons. Seasonable from July to March. 

408.*—A PRETTY DISH OP APPLES AND RICE. 

Ingredients.—6 oz. of rice, 1 quart of milk, the rind of l lemon, sugar to 
taste, £ saltspoonful of salt, 8 apples, ^ lb. of sugar, £ pint of water, % pint of 
boiled custard No. 417. 

Mode. —Flavour the milk with lemon-rind, by boiling them together for a 
few minutes; then take out the peel, and put In the rice, with sufficient sugar 
to sweeten it nicely, and boil gently until the rice is quite soft; then let it 
cool. In the mean time pare, quarter, and core the apples, and boil them 
until tender in a syrup made with sugar and water in the above proportion ; 
and, when soft, lift them out on a sieve to drain. Now put a middling-sized 
gallipot in the centre of a dish ; lay the rice all round till the top of the 
gallipot is reached ; smooth the rice with the back of a spoon, and stick the 
apples into it in rows, one row sloping to the right, and the next to the left. 
Set it in the oveu to colour the apples; then, when required for table, removo 
the gallipot, garnish the rice with preserved fruits, and pour in the middle 
sufficient custard, made by recipe No. 417, to be level with the top of the rico, 
and serve hot. 

Time, from 20 to 30 minutes to stew the apples ; J hour to simmer the 
rice; % hour to bake. Average cost , Is. 6cZ. Sufficient for 5 or 6 persons. 
Seasonable from July to March. 

409.—APPLES AND RICE. 

(A Plain Dish.) 

Ingredients. —8 good-sized apples, 3 oz. of butter, the nnd of % lemon 
minced very fine, 6 oz. of rice, U pint of milk, sugar to taste, h teaspoonful of 
grated nutmeg, 6 tablespoonfuls of apricot jam. 

Mode. —Peel the apples, halve them, and take out the cores ; put them into 
a stewpan with the butter, and strew sufficient sifted sugar over to sweeten 
them nicely, and add the minced lemon-peel. Stew the apples very gently 
until tender, taking care they do not break. Boil the rice, with the milk, 
sugar, and.nutmeg, until soft, and, when thoroughly done, dish it, piled high 
in tho centre; arrange the apples on it, warm the apricot jam, pour it over 
tbe whole, and serve hot. 

Time, about 30 minutes to stew the apples very gently; about f hour to 
cook tho rice. Average dost, Is. 6d. Sufficient for 5 or 0 persons. Seasonable 
from July to March. 

410.—APPLE SNOW. 

(A pretty Supper Dish.) 

Ingredients. —-10 good-sized apples, the whites of 10 eggs , the rind of 
1 lemon, £ lb. of pounded sugar. 

Mode. Pool, coro, and cut the apples into quarters, and put them into a 
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saueepan with the lemon-peel and sufficient water to prevent them from 
burning,—rather less than h pint. When they are tender, take out the peel, 
beat them to a pulp, let them cool, and stir them to the whites of the eggs, 
which should be previously beaten to a strong froth. Add the sifted sugar, 
continue the whisking until the mixture becomes quite stiff; and either 
heap it on a glass dish, or serve it in small glasses. The dish may be gar¬ 
nished with preservod barberries, or strips of bright-eoloured jelly; and a dish 
of custards should be served with it, or a jug of cream. 

Time , from 30 to 40 minutes to stow the apples. Average cost , 1*. 6d . 
Sufficient to fill a moderate-sized glass dish. Seasonable from July to March. 

411.—STEWED APPLES AND CUSTARD. 

(A pretty Dish for a Juvenile Supper .) 

Ingredients. —7 good-sized apples, the rind of J lemon or 4 cloves , J lb, of 
sugar, $pint of water, £ pint of custard, Ho, 417. 

Mode, —Pare and take out the cores of the apples, without dividing them, 
and, if possible, leave the stalks on; boil the sugar and water together for 
10 minutes ; then put in the apples with the lemon-rind or cloves, whichever 
flavour may be preferred, and simmer gently until they are tender, taking 
care not to let them break. Dish them neatly od a glass dish, reduce the 
syrup by boiling it quickly for a few minutes ; let it eool a little, then pour it 
over the apples. Have ready quite $ pint of custard made by recipe No. 417 ; 
pour it round, but not over, the apples when they are quite cold, and the dish 
is ready for table. A few almonds blanched and cut into strips, and stuck in 
the apples, would improve their appearance. 

Time, from 20 to 30 minutes to stew the apples. Average cost, 1*. Sufficient 
to fill a large glass dish. Seasonable from July to March. 

4HJ.-ABHOWROOT BLANC-MANGE. 

{An inexpensive Supper Dish.) 

Ingredients. — 4 heaped tablespoonfuls of arrowroot, 1J pint, of milk, 
8 laurel-leaves or the'rind of h lemon , s%igar to taste. 

Mode, —Mix to a smooth batter the arrowroot with \ pint of the milk ; put 
tho other pint on the fire, with laurel-leaves or lemon-peel, whichever may be 
preferred, and let the milk steep until it is well flavoured. Then strain tho 
milk, and add it, boiling, to the mixed arrowroot; feweeten it with sifted 
ttugar, and let it boil, stirring it all the time, till it thickens sufficiently to 
como from the saucepan. Grease a mould with pure salad-oil, pour in the 
blanc-mange, and when quite set, turn it out on a dish, and pour round it a 
comp6to of any kind of fruit, or garnish it with jam. A tablespoonful of 
brandy, stirred in just before the blanc-mange is moulded, very much improves 
the flavour of this sweet dish. 

Time , altogether, I hour. Average cost, 6cZ. without tho garnishing, 
Sufficient for 4 or 6 persons. Seasonable at any time. 
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413.—CHEAP BLANO-MANGE. 

Ingredients. — i lb. of sugar, 1 quart of milk, H oz. of isinglass , the rind 
of l lemon, 4 laurel-leaves. 

Mode.— Put all the ingredients into a lined saucepan, and boil gently until 
the isinglass is dissolved; taste it occa¬ 
sionally, to ascertain when it is suffi¬ 
ciently flavoured with the laurel-leaves; 
then take them out, and keep stirring 
the mixture over the fire for about 10 
minutes. Strain it through a fine sieve 
into a jug, and, when nearly cold, pour 
it into a well-oiled mould, omitting the sediment at the bottom. Turn it out 
carefully on a dish, and garnish with preserves, bright jelly, or a compote of 
fruit. 

Time , altogether, l hour. Average cost, 2s. 6d. Sufficient to fill a quart mould. 
Seasonable at any time. 

414.-BLAHC-MANG-E. 

{A Supper Dish.) 

Ingredients. — 1 pint of new milk, 1J oz. of isinglass, the rind of £ lemon, 
J lb. of loaf sugar, 10 bitter almonds, £ oz. of sweet almonds, 1 pint of cream. 

Mode .—Put tho milk into a saucepan, with the isinglass, lemon-rind, and 
sugar, and let these ingredients stand by the side of the fire until the milk is 
well flavoured; add the almonds, which should 
be blanched and pounded in a mortar to a 
paste, and let tho milk just boil up ; strain it 
through a fine sieve or muslin into a jug, add 
the cream, and stir the mixture occasionally 
until nearly cold. Let it stand for a few 
minutes, then pour it into the mould, which 
should be previously oiled with the purest 
salad-oil, or dipped in cold water. There will 
bo a sediment at the bottom of the jug, which 
must not be poured into the mould, as, when 
turned out, it would very much disfigure the appearance of the blanc-mange. 
This blanc-mange may be made very much richer by using lh pint of cream, 
and melting the isinglass in J pint of boiling water. The flavour may also be 
very much varied by adding bay-leaves, laurel-leaves, or essence of vanilla, 
instead of the lemon-rind and almonds. Noyeau, Maraschino, Cura^oa, or 
any favourite liqueur, added in small proportions, very much enhances the 
flavour of this always favourite dish. In turning it out, just loosen the edges 
of the blanc-mange from the mould, place a dish on it, and turn it quickly 
ovor: it should come out easily, and the blanc-mange have a smooth glossy 
appearance whon tho mould is oiled, which it frequently has not when it is only 
dipped in water. It may bo garnished as fancy dictates. 

Time, about 1J hour to steep the lemon-rind and almonds in tho milk 
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Average cost, with croam at Is. por pint, 3 j. 6d. Sufficient to fill a quart 
mould. Seasonable at any time. 

415.—LEMON BLANCMANGE, 

Ingredients. — 1 quart of milk, the yolks of 4 eggs, 3 oz. of ground rice, 3 
oz. of founded sugar, 14 oz. of fresh butter , the rind of 1 lemon . doe juice of 2, 
l oz. of gelatine. 

Mode.— Make a custard with tho yolks of tho eggs and \ pint of the milk, 
and, when done, put it into a basin ; put half tho remainder of the milk irxo 
a saucepan with the ground rico, fresh butter, 
lemon-rind, and 3 oz. of the sugar, and let these 
ingredients boil until the mixture is stiff, stirring 
them continually; when done, pour it into the 
bowl where tho custard is, mixing both well toge¬ 
ther. Put the gelatine with the rest of the milk 
into a saucepan, and lot it stand by the side of the 
fire to dissolve ; boil for a minute or two, stir care¬ 
fully into the basin, adding 3 oz. more of pounded 
sugar. When cold, stir in the lemon-juice, which 
should be carefully strained, and pour the mixture 
Into a well-oiled mould, leaving out the lemon-peel, and set the mould in a pan 
of cold water until wanted for table. Use eggs that have rich-looking yolks ] 
and, should the weather be very warm, rather a larger proportion of gelatine 
must be allowed. 

Time, altogether, £ hour. Average cost, Is. 6d, Sufficient to fill 2 small 
moulds. Seasonable at any time. 

416.—ECONOMICAL LEMON CREAM. 

Ingredients. — 1 quart of milk, 8 bitter almonds, 2 oz. of gelatine, 2 large 
lemons, J lb. of lump sugar, the yolks of 6 eggs. 

Mode. —Put the milk into a lined saucepan with the almonds, which should 
be well pounded in a mortar, the gelatine, lemon-rind, and lump-sugar, and 
boil these ingredients for about 5 minutes. Beat up the yolks of tho eggs, 
strain the milk into a jug, add the eggs, and pour the mixture backwaros and 
forwards a few times, until nearly cold ; then stir briskly to it the lemon-juice, 
Which should be strained, and keep stirring until the croam is almost cold: 
put it into an oiled mould, and let it remain until perfectly set The lemon- 
juice must not be added to the cream when it is warm, and should be well 
gtirred after it is put in. 

Time, 5 minutes to boil the milk. Average cost, 2s. Sufficient to fill 
two l^-pint moulds. Seasonable at any time. 

417.—BOILED CUSTAKDS. 

Ingredients. — 1 pint of milk, 5 eggs, 3 oz. of loaf sugar, 8 laurel-lcarcs, or 
ike rind of j lemon, or a few drops of essence of vanilla, 1 tablespoon fid of 
brandy* 
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Mode.— Put the milk into a lined saucepan, with the sugar, and whichever 
of the above flavourings may be preferred (the lemon-rind flavours custards 
most deliciously), and let the milk 
steep by the side of the fire until it 
is well flavoured. Bring it to the 
point of boiling, then strain it into a 
basin; whisk the eggs well, and, 
when the milk has cooled a little, 
stir in the eggs, and strain this mixture into a jug. Place this jug in a sauce¬ 
pan of boiling water over the fire ; keep stirring the custard one way until it 
thickens; but on no account allow it to reach the boiling-point, as it will in¬ 
stantly curdle'and be full of lumps. Take it off the fire, stir in the brandy, 
and, when this is well mixed with the custard, pour it into glasses, which 
should be rather more than three-parts full ; grate a little nutmeg over the 
top, and the dish is ready for table. To make custards look and eat better, 
ducks’ eggs should be used, when obtainable; they add very much to the fla¬ 
vour and richness, and so many are not required as of the ordinary eggs, 4 
ducks’ eggs to the pint of milk making a delicious custard. When desired 
extremely rich and good, cream should be substituted for the milk, and double 
the quantity of eggs used, to those mentioned, omitting the whites. 

Time , b hour to infuse the lemon-rind, about 10 minutes to stir the custard. 
Average cost, 8cZ. Sufficient to fill 8 custard-glasses. Seasonable at any time. 


418.—INDIAN FRITTERS. 

Ingredients. —3 tablespoonfuls of flour, boiling water, the yolks of 4 eggs, 
the whites of 2, hot lard or clarified dripping , jam. 

Mode .—Put the flour into a basin, and pour over it sufficient boiling water 
to make it into a stiff paste, taking care to stir and beat it well, to prevent it 
getting lumpy. Leave it a little time to coo], and then break into it {without 
beating them at first) the yolks of 4 eggs and the whites of 2, and stir and beat 
all well together. Have ready some boiling lard or butter; drop a dessert¬ 
spoonful of batter in at a time, and fry the fritters of a light brown. They 
should rise so much as to be almost like balls. Serve on a dish, with a 
spoonful of preserve or marmalade dropped in between each fritter. This is an 
excellent dish for a hasty addition to dinner, if a guest unexpectedly arrives, 
it being so easily and quickly made, and it is always a great favourite. 

Time , from 5 to 8 minutes to fry the fritters. Average cost , exclusive of 
the jam, 5(L Sufficient for 4 or 5 persons. Seasonable at any time. 


419.—TO MAKE GOOSEBERRY FOOL. 

Ingredients.— Green gooseberries ; to every pint of pulp add 1 pint of milk, 
oi’ J pint of cream and bpint of milk ; sugar to taste. 

Mode .—Cut the tops and tails off the gooseberries ; put them into a jar, 
with 2 tablespoonfuls of water and a little good moist sugar ; sot this jar in a 
saucepan of boiling water, and let it boil until the fruit is soft enough to mash. 
When done enough, beat it to a pulp, work this pulp through a colander, and 
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stir to every pint the above proportion of milk, or oqual quantities of milk and 
cream. Ascertain if the mixture is sweet enough, and put in plenty of sugar, 
or it will not be eatable ; and in mixing the milk and gooseberries, add the 
former very gradually to these: serve in a glass dish, or in small glasses. 
This, although a very old-fashioned and homely dish, is, when well made, very 
delicious, and, if properly sweetened, a very suitable preparation for children. 

Time , from £ to 1 hour. Average cost , Qd. per pint, with milk. Sufficient ,— 
a pint of milk and a pint of gooseberry pulp for 5 or 6 children. Seasonable 
in May and June. 

420.—GOOSEBERRY TRIPLE. 

Ingredients. —1 quart of gooseberries, sugar to taste, l joint of custard No, 
417, a plateful of whipped cream . 

Mode .—Put the gooseberries into a jar, with sufficient moist sugar to 
sweeten them, and boil them until reduced to a pulp. Put this pulp at the 
bottom of a trifle-dish ; pour over it a pint of custard made by recipe No. 
417, and, when cold, cover with whipped cream. The cream should be whipped 
the day before it is wanted for table, as it will then be so much firmer and 
more solid. The dish may be garnished as fancy dictates. 

Time , about £ hour to boil the gooseberries. Average cost, Is. 6d Suffi¬ 
cient for 1 trifle. Seasonable in May and June. 

421,—THE HIDDEN MOUNTAIN. 

(A pretty Supper Dish.) 

Ingredients.— 6 eggs, a few slices of citron, sugar to taste, \pint of cream, a 
layer of any kind of jam. 

Mode. —Beat the whites and yolks of the eggs separately; then mix them 
and beat well again, adding a few thin slices of citron, the cream, and suffi¬ 
cient pounded sugar to sweeten it nicely. When the mixture is well beaten, 
put it into a buttered pan, and fry the same as a pancake; but it should be 
three times the thickness of an ordinary pancake. Cover it with jam, and 
garnish with slices of citron and holly-leaves. This dish is served cold. 

Time, about 10 minutes to fry the mixture. Average cost, with the jam, 
1«. 4 d. Sufficient for 3 or 4 persons. Seasonable at any timo. 

422.-ISINGLASS OR GELATINE JELLY. 

{Substitutesfor Calf's Feet.) 

Ingredients.—3 oz. of isinglass or gelatine, 2 quarts of water. 

Mode. —Put the isinglass or gelatine into a saucepan with the above propor¬ 
tion of cold water; bring it quickly to boil, and let it boil very fast, until the 
liquor is reduced one-half. Carefully remove the scum as it rises, thcD strain 
it through a jelly-bag, and it will bo ready for use. If not required very clear, 
it may be merely strained through a fine sievo, instead of being run through 
a bag. Rather more than h oz. of isinglass is about tho proper quantity to 
use for a quart of strong calf’s-feet stock, and rather moro than 2 oz. for the 
same quantity of fruit juice. As isinglass varies so much in quality and 
strength, it is difficult to givo the exact proportions. Tho larger the mould j 
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tho atiffer should he the jelly; and where the’*' no ioe, more isingl&ae must 
be used than if the mixture were frozen. Them .orms a stock for all kinds of 
jellies, which may be flavoured in many ways. 

Time, 1J hour. Sufficient, with wine, syrup, fruit, &c., to fill two moderate- 
sized moulds. Seasonable at any time. 

Note. —The above, when boiled, should be perfectly clear, and may be mixed warm 
with wine, flavourings, fruits, &c., and then run through the bag. 

423.—INDIAN TRIFLE. * 

INGREDIENTS. —1 quart of milk, the rind of l large lemon, sugar taste, 
5 heaped tablespoonfuls of mce-flbur, 1 oz . of sweet almonds, \pint of custard. 

Mode .—Boil the milk and lemon-rind together until the former is well 
flavoured; take out the lemon-rind and stir in the rice-flour, which should 
first be moistened with cold milk, and add sufficient loaf sugar to sweeten it 
nicely. Boil gently for about 5 minutes, and keep the mixture stirred ; take 
it off the fire, let it cool a little, and pour it into a glass dish. When cold, cut 
the rice out in the form of a star, or any other shape that may be preferred ; 
take out the spare rice, and fill the space with boiled custard. Blanch and 
cut the almonds into strips; stick them over the triflo, and garnish it with 
pieces of bright-coloured jelly, or preserved fruits, or candied citron. 

Time, £ hour to simmer the milk, 5 minutes after the rioc is added, iw- 
vaae cost, Is. Sufficient for I trifle. Seasonable at any time. 

424.—HOW TO MOULD BOTTLED JELLIES. 

Uncork the bottle; place it in a saucepan of hot water until tho jelly is 
reduced to a liquid state; taste it, to ascertain whether it is sufficiently 
flavoured, and if not, add a little wine. Pour the jolly into moulds which 
have been soaked in water; let it set, and turn it out by placing the mould in 
hot water for a minute; then wipe the outside, put a dish on the top, and 
turn it over quickly. The jelly should then slip easily away from the mould, 
and be quite firm. It may be garnished as taste dictates. 

425.—CALF’S-FEET JELLY. 

Ingredients. — 1 quart of calf's-feet stock No. 401 r £ lb. of sugar, J pint oj 
sherry, 1 glass of brandy, the shells and whites of 5 eggs, the rind and juice qf 
2 lemons, % oz. of isinglass. 

Mode. —Prepare the stock as directed in recipe 
No. 401, taking care to leave the sediment, and to 
remove all the fat from the surface. Put it into 
a saucepan, cold, without clarifying it; add tho 
remaining ingredients, and stir them well to¬ 
gether before the saucepan is placed on the fire. 

Then simmer the mixture gently for i hour, but 
do not stir it after it begins to warm. Throw in 
a teacupful of cold water, boil for another 5 
minutes, and keep the saucepan coverod by the 
sido of tho fire for about ^ hour, but do not let it jully-hotth). 

boil again. In simmering, tho head or scum may bo carefully removod it 
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rises; but particular attention must be given to the jelly, that it be not 
stirred in the slightest degree after it is heated. The isinglass sheuld 
be addod when the jelly begins te beil: this assists te clear it and makes 
it firmer for turnir^g out Wring eut a jelly-bag in het water; fasten it 
te a stand, er the back of a chair; place it near the fire with a basin 
nnderneath it, and run the jelly through it. Sheuld it not be perfectly 
clear the first time, repeat the process until the desired brilliance is ob¬ 
tained. Soak the moulds in water, drain them fer half a second, peur in 
the jelly, and put it in a ceel place to set. If ice is at hand, surround the 
moulds with it, and the jelly will set soener, and be firmer when turned out. 
In summer it is necessary te have ice in which to put the moulds, or the cook 
will be, very likely, disappointed, by her jellies being in too liquid a state to 
turn out properly, unless a great deal ef isinglass is used. When wanted for 
table, dip the moulds in het water for a minute, wipe the outside with a cloth, 
lay a dish on the top of the meuld, turn it quickly ever, and the jelly should slip 
out easily. It is sometimes served broken in square lumps, and piled high in 
glasses. Earthenware moulds are preferable to those of pewter er tin, fer red 
jellies, the colour and transparency ef the cempesition being ofton spoiled by 
using the latter. 

To make this jelly mere economically, raisin wine may bo substituted fer 
the sherry and brandy, and the stock made from cew-heels, instead of ealf's 
feet. 

Time, 20 minutes te simmer the jelly, J heur te stand covered. Average 
cost , reckoning the feet at 6d. each, 5s. Sufficient to fill two IJ-pint meulds. 
Seasonable at any time. 

Note .—As lemon-juice, unless carefully strained, is liable to make the jelly muddy, 
gee that it is clear before it is added to the other ingredients. Omit the brandy when 
the flavour is objeoted to. 


426.—JELLY OP TWO COLOURS. 

Ingredients. —1J pint of calf s feet jelly {No, 425), a few drops of prepared 
cochineal. 

Mode, —Make 1^ pint ef jelly by recipe No. 425 f or, if wished mere econo¬ 
mical, of clarified syrup and gelatine, flavouring it in any way that may be 
preferred. Celeur ene-half ef the jelly with a few drops of prepared cochi¬ 
neal, and the other half leave as pale as possible. Have ready a mould well 
wetted in every part; peur in a small 
quantity of the red jelly, and let this set; 
when quite firm, pour on it the same quan¬ 
tity of the pale jelly, and let this set; then 
proceed in this manner until the mould is 
full, always taking care to let one jelly set 
bofore the other is poured in, or the colours jblly op two coLorBS. 
would run ene inte the ethor. When turned out, the jelly should have a 
striped appearance. Fer variety, half the mould may be filled at once with 
Quo of the jellies, and, when firm, filled up with the ethor: this, also, has a 
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vary pretty effect, and is more expeditiously prepared than when tho jolly is 
poured in small quantities into the mould, Blancmange and red jolly, or 
blancmange and raspberry croarn moulded in the above manner, look very 
well. The layers of blancmange and jelly should be about an inch in depth, 
and each layer should be perfectly hardened before another is added. Halt 
a mould of blancmange and half a mould of jelly are frequently served in the 
same manner. A few precty dishes may be made, in this way, of jellies or 
blancmanges left from the preceding day, by melting them separately in a 
jug placed in a saucepan of boiling water, and then moulding them by the 
foregoing directions. 

Time , J hour to make the jelly. Average cost , with calf *s-feet jelly, 25. 9tf. * 
with gelatine and syrup, more economical. Sufficient to fill 1^-pint mould. 
Seasonable at any time. 

Note.—In. making the jelly, use for flavouring a very pale sherry, or the colour will 
bo too dark to contrast nicely with the red jelly. 

427.—A SWEET DISH OP MaCABONI. 

Ingredients.— £ lb. of macaroni, 1 1 pint of milk, the rind of £ lemon , 3 oz. 
of lump sugar , J pint of custard {No. 417). 

Mode. —Put the milk into a saucopan, with the lemon-peel and sugar; 
bring it to the boiling-point, drop in the macaroni, and let it gradually swell 
over a gentle fire, but do notallow the pipes to break. The form should be 
entirely preserved ; and, though fonder, should be firm, and not soft, with no 
part beginning to melt. Should the milk dry away before the macaroni is 
sufficiently swelled, add a little more. Make a custard by recipe No. 417; 
place the macaroni on a dish, and pour the custard over the hot macaroni; 
grate over it a little nutmeg, and, when cold, garnish the dish with slices of 
candied citron. 

Time , from 40 to 50 minutes to swell the mnearoni. Average cost, with the 
custard, Is. Sufficient for 4 or 5 persons. Seasonable at any time. 

42S.—A PBETTY DISH OP CHANGES. 

Ingredients —6 large oranges, lb. of loaf sugar, \ pint of xvater, \pint of 
cream , 2 tables]>oonfuls of any kind of liqueur, sugar to taste. 

Mode.— Put the sugar and water into a saucepan, and boil them until the 
sugar becomes brittle, which may be ascertained by taking up a small 
quantity in a spoon, and dipping it in cold water; if the sugar is sufficien tly 
boiled, it will easily snap. Peel the oranges, removo as much of the whitr 
pith as possible, and divide them into nice-sized slices, without breaking the* 
thin whito skin which surrounds the juicy pulp. Place the pieces of orange on 
small skewers, dip them into the hot sugar, and arrange them in layers round 
a plain mould, which should be well oiled with the purest salad-oil. The sides 
of tho mould only hould bo lined with the oranges, and the centre left open 
for tho cream. Let tho sugar become firm by cooling; turn the oranges 
carefully out on a dish, and fill the centre with whipped croam, flavoured with 
any kind of liqueur, and sweetened with pounded sugar. This is an exceed* 
ingly ornamental and nice dish for the supper-table. 
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Time, 10 minutes to boil the sugar. Average cott, 1*. 8d Sufficient £oi 
1 mould* Seasonable from Novomber to May* 

429. —TO MAKE PANCAKES. 

Ingredients. —Eggs, flour, milk ; to every egg allow 1 oz. of flour, about 1 
gill of milk, | saltspoonful of salt. 

$ Mode.— Ascertain that the eggs arc fresh; break each one separately in a 

©up ; whisk them well in a basin, add the flour, salt, and a few drops of milk, 
and beat the whole to a perfectly smooth batter; then pour in by degrees the 
remainder of the milk. The proportion of this latter ingrodient must oe 
regulated by the size of the eggs, &c. &c.; but the batter, when ready for 
frying, should be of the consistency of thick cream. Place a small frying-pan 
on the fire to get hot; let it be delicately clean, or the pancakes will stick, 

and, when quite hot, put into it a small piece of 
butter, allowing about £ oz. to each pancake. 
When it is melted, pour in the batter, about 
£ teacupful to a pan 5 inches in diameter, and 
pancakes. fry it for about 4 minutes, or until it is nicely 

brown on one side. By only pouring in a small quantity of batter, and so 
making the pancakes thin, the necessity of turning them (an operation rather 
difficult to unskilful cooks) is obviated. When the pancake is done, sprinkle 
over it some pounded sugar, roll it up in the pan, and take it out with a large 
slice, and place it on a dish before the fire. Proceed in this manner until 
sufficient are cooked for a dish; then send them quickly to table, and continue 
to send in a further quantity, as pancakes are never good unless eaten almost 
immediately they come from the frying-pan. The batter may be flavoured 
with a little grated lemon-rind, or the pancakes may have preserve rolled in 
them instead of sugar. Send sifted sugar and a cut lemon to table with them. 
To render the pancakes very light, the yolks and whites of the eggs should be 
beaten separately, and the whites added the last thing to the batter before 
frying. 

Time, from 4 to 5 minutes for a pancake that does not require turning; 
from 6 to 8 minutes for a thicker one. Average cost, for 3 persons, Gd. 
Sufficient, —allow 3 eggs, with the other ingredients in proportion, for 3 
persons. Seasonable at any time, but specially served on Shrove Tuesday. 

430. —BICE BLANCMANGE. 

Ingredients.—J lb. of ground rice , 3 oz. of loaf sugar, 1 oz. of fresh butler , 
1 quart of milk, flavouring of lemon-peel, essence of almonds or vanilla, or 
laurel-leaves. 

Mode. —Mix the rice to a smooth batter with about £ pint of the milk, and 
the remainder put into a saucepan, with the sugar, butter, and whichovcr of 
tlio above flavourings may bo preferred ; bring the milk to the boiling point, 
quickly stir in the rico, and let it boil for about 10 minutes, or until it comes 
easily away from tho saucopan, koeping it well stirred the whole timo. 
Qrcaso a mould with pure salad-oil; pour in the riee, and lot it get Aperfootly 
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Bet, when it should turn out quite easily; garnish it with jam, or pour round 
a compete of any kind of fruit, just before it is sent to table. This blancmange 
is better for being made the day before it is wanted, as it then has time to 
become firm. If laurel-leaves are used for flavouring, steep 3 of them in the 
milk, and take them out before the rice is added : about 8 drops of essence of 
almonds, or from 12 to 16 drops of essence of vanilla, would be required to 
flavour the above proportion of milk. 

Time, from 10 to 15 minutes to boil the rice. Average cost , 9 d. Sufficient 
to fill a quart mould. Seasonable at any time. 

43L-RICE SNOWBALLS. 

(A ‘pretty dish for Juvenile Suppers .) 

Ingredients.—6 oz . of rice, 1 quart of milk, flavouring of essence of almonds^ 
sugar to taste, 1 pint of custard made by recipe No. 417. 

Modc.—BdR the rice in the milk, with sugar and a flavouring of essence of 
almonds, until the former is tender, adding, if necessary, a little more milk, 
should it dry away too much. When the rice is quite soft, put it into teacups, 
or small round jars, and let it remain until cold; then turn the rice out on a 
deep glass dish, pour over a custard made by recipe No. 417, and, on the top 
of each ball, place a small piece of bright-coloured preserve or jelly. Lemon- 
peel or vanilla may be boiled with the rice instead of the essence of almonds, 
when either of these is preferred; but the flavouring of the custard must 
correspond with that of the rice. 

Time, about J hour to swell the rice in the milk. Average cost, with the. 
custard, 1*. 6d. Sufficient for 5 or 6 children. Seasonable at any time. 

432-SNOW EGGS, or CEUES A LA NEIGE. 

(A very pretty Supper Dish.) 

INGREDIENTS. — 4 eggs, £ pint of milk, pounded sugar to taste, flavouring of 
vanilla, lemon-rind, or orange-flower water . 

Mode. —Put the milk into a saucepan, with sufficient sugar to sweeten it 
nicely, and the rind of h lemon. Let this steep by the side of the firo for 
l hour, when take out the peel; separate the whites from the yolks of tho 
eggs, and whisk the former to a perfectly stiff froth, or until there is no liquid 
remaining; bring the milk to the boiling-point, and drop in the snow a table* 
spoonful at a time, and keep turning the eggs until sufficiently cooked. Then 
place them on a glass dish, beat up the yolks of the eggs, stir to them the 
milk, add a little more sugar, and strain this mixture into a jug; place the 
jug in a saucepan of boiling water, and stir it one way until tho mixture 
thickens, but do not allow it to boil, or it will curdle. Pour this custard over 
the eggs, when they should rise to the surface. They make an exceedingly 
pretty addition to a supper, and should be put in a cold place after being 
made. When they are flavoured with vanilla or orange-flower water, it is not 
necessary to steep tho milk. A few drops of the essence of eithor may be 
poured in the milk just before the whites are poached. In making tho oustard, 
a little more flavouring and sugar should always bo addod. 
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Time, about 2 minutes to poach the whites ; 8 minutes to stir the custard. 
Avemgt cost, Sd. Sufficient for 4 or 5 persons. Seasonable at any time. 

433,—STONE CREAM OP TOUS LES MOIS. 

Ingredients.—4 lb. of preserve, 1 pint of milk, 2 oz. of lump sugar, 1 heaped 
tablespoonful of tous les mois, 3 drops of essence of cloves, 3 drops of almond- 
flavouring. 

Mode. —Place the preserve at the bottom of a glass dish ; put the milk into 
a lined saucepan, with the sugar, to make it boil. Mix to a smooth batter the 
tous les mois, with a very little cold milk; stir it briskly into the boiling 
milk, add the flavouring, and simmer for 2 minutes. When rather cool, but 
before turning solid, pour the cream over the jam, and ornament it with strips 
of red-currant jelly or preserved fruit. 

Time, 2 minutes. Average cost, lOoL Sufficient for 4 or 5 persons. Sea¬ 
sonable at any time. 

434.—TIPSY CAKE. 

Ingredients. —1 moulded sponge- or Savoy-cake, sufficient sweet wixe or 
sherry to soak it, 6 tablespoonfuls of brandy, 2 oz. of sweet almonds, 1 pint oj 
rich custard. 

Mode. —Procure a cake that is three or four days old,—either sponge, 
Savoy, or rice answering for the purpose of a tipsy cake. Cut the bottom ot 
the cake level, to mako it stand firm in the dish; 
make a small hole in the centre, and pour in and over 
the cake sufficient sweet wine or sherry, mixed with 
the above proportion of brandy, to soak it nicely. 
When the cake is well soaked, blanch and cut the 
almonds into strips, stick them all over the cake, and 
pour round it a good custard, made by recipe No. 417, 
allowing 8 eggs instead of 5 to the pint of milk. The 
cakes are sometimes crumbled and soaked, and a 
whipped cream heaped over them, the same as for 
trifles. 

Time, about 2 hours to soak the cake. Average cost, is. 6d. Sufficient for 

dish. Seasonable at any time. 

435.— AN EASY WAY OP MAKING- A TIPSY CAKE. 

Ingredients. —12 stale small sponge cakes, raisin wine, ^ lb. of jam, 1 pint 
of custard (No. 417). 

Mode. —Soak the sponge-cakes, which should be stale (on this account they 
should be cheaper), in a little raisin wine ; arrange them on a deep glass dish 
in four layers, putting a layer of jam between each, and pour round them a 
pint of custard, made by recipe. No. 417, decorating the top with cut preserved 
fruit. 

Time, 2 hours to soak the cakes Average cost , 2s. GcL Sufficient for 
Seasonable time. 
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436.-VICTORIA SANDWICHES. 

Ingredients. —4 eggs / their weight in pounded sugar, butter , and flour ; 
i saltspoonful of salt, a layer of any hind of jam or marmalade . 

Mode .—Beat the butter to a cream ; dredge in the flour and pounded 
sugar; stir these ingredients well together, and add the eggs, which should 
be previously thoroughly whisked. When the mixture has been well beaten 
for about ten minutes, butter a Yorkshire-pudding tin, pour in the batter, 
and bake it in a moderate oven for 20 minutes. Let it cool, spread one-half 
of the cake with a layer of nice preserve, place over it the other half of the 
cake, press the pieces slightly together, and then cut it into long finger- 
pieces ; pile them in cross-bars on a glass dish, and serve. 

Time , 20 minutes. Avtrage cost, 1j. 4d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 
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437-APPLE GINGER. 

(A Dessert Dish.) 

Ingredients. —2 lbs. of any hind of hard apples, 2 lbs. of loaf sugar, 1 \pint 
of water, 1 oz. of tincture of ginger. 

Mode. —Boil the sugar and water until they form a rich syrup, adding the 
ginger when it boils up. Pare, core, and cut the apples into pieces ; dip 
them in cold water to preserve the colour, and boil them in the syrup until 
transparent; but be careful not to let them break. Put the pieces of apple 
in to jars, pour over the syrup, and carefully exclude the air by well covering 
them. It will remain good some time if kept in a dry place. 

Time, —from 5 to 10 minutes to boil the syrup ; about £ hour to simmer 
the apples. Average cost, 2 s. Sufficient for 7 or 8 persons. SeasoTiable ,— 
make this in September, October, or November. 

438.—CARROT JAM TO IMITATE APRICOT PRESERVE. 

Ingredients, — Carrots: to every lb. of carrot pulp allow 1 lb. of pounded 
sugar, the grated rind of L lemon, the strained juice of 2, 6 chopped bitter 
almonds, 2 tablespoonfuls of brandy. 

Mode. —Select young carrots; was!* and scrape them clean, cut them into 
round pieces, put them into a saucepan with sufficient water to cover them, 
and let them simmer until perfectly soft; then beat them through a sieve. 
Weigh the pulp, and to every lb. allow the above ingredients. Put the pulp 
into a preserving-pan with tho sugar, and let this boil for 6 minutes, stirring 
and skimming all the tima When cold, add the lemon rind and juice, 
almonds and brandy; mix these well with the jam; then put it into pots, 
which must be well covered and kept in a dry place. The brandy may 
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oznittod, but the preserve will then not keep: with the brandy it will remain 
good for months. 

Time, —about f hour to boil the carrots; 5 minutes to simmer tbe pulp^ 
Average cost, 1 s. 2 d. fori lb. of pulp, witb tbe otber ingredients in proportion 
Sufficient to fill 3 pots. Seasonably from July to Decenbcr. 

430.—TO MAKE! CHEREY BRANDY. 

Ingredients. — Morelia cherries, good brandy ; to every lb. of cherries alloy. 

3 oz. of pounded sugar. 

Mode. —Have ready some glass bottles, whicb must be perfectly dry. As* 
oortaiu that tbe cherries are not too ripe and are frosbly gathered, and cut ofi 
about balf of the stalks. Put tbom into tbe bottles, witb tbe above proportion 
of sugar, to evory lb. of fruit; strew tbis in between tbe chenies, and when 
the bottles are nearly full, pour in sufficient brandy to reach just below the 
cork. A few peach or apricot kernels will add much to tbeir flavour, or 
a few blanched bitter almonds. Put corks or bungs into the bottles, tie 
over them a piece of bladdor, and store away in a dry place. Tbe cbcrric_, 
will be fit to eat in 2 or 3 months, and will remain good for years. They are 
liable to shrivel and becomo tougb if too much sugar be added to them. 

Average cost, Is. to Is. 6d. per lb. Sufficient, —1 lb. of cherries and about 
£ pint of brandy for a quart bottle. Seasonable in August and September. 

440.—RED-CURRANT JAM. 

Ingredients. — To every lb. of fruit allo%o% lb. of loaf sugar. 

Mode. —Let the fruit be gathered on a fine day ; weigh it, and then strip 
the currants from the stalks ; put them into a preserving-pan witb sugar in 
tbe above proportion ; stir them, and boil them for about j hour. Carofully 
remove tbe scum as it rises. Put tbe jam into pots, and, when cold, cover 
with oiled papers; over these put a piece of tissue-paper brushed over on 
both sides with the white of an egg; press the paper round the top of 
tbe pot, and, when dry, tbe oovering will be quite hard and air-tight. 
Black-currant jam should be made in tbo same manner as the above. 

Time, i to f bour, reckoning from tbe timo the jam boils all over. Average f 
cost, for a lb. pot, from 6d. to 8^. Sufficient, —allow from 6 to 7 quart* 

currants to make 12 1-lb pots of jam. SeasoTwMe ,—make this in July. 

441.—RED-CURRANT JELLY. 

Ingredients. —Red currants; to every pint of juice allow J lb. of loaj | 
sugar. 

Mode.— Have tbo fruit gathered in fine weather; pick it from the stalks, j 
put it into a jar, and place tbis jar in a saucopan of boiling water over tbef 
firo, and lot it simmer gontly until the juioe is well drawn from tbo currants ; 
then strain thorn through a jolly-bag or fino cloth, and, if the jelly is wished ' 
very clear, do not squeoz e tbom too much, as tbo skin and pulp from tbo fruit 
will be pressed through witb the juice, and bo make tbe jelly muddy. Measure 
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the juioe, and to eaeh pint allow J lb. of loaf sugar; put these into a preserving 
pan, set it over the fire, and keep stirring the jelly until it is done, carefully 
removing every particle of scum as it rises, using a wooden or silver spoon 
for the purpose, as metal or iron ones would spoil the colour of the jelly. 
When it has boiled from 20 minutes to h hour, put a little of the jelly on a 
plate, and if firm when cool, it is done. Take it off the fire, pour it into small 
gallipots, cover each of the pots with an oiled paper, and then with a piece of 
tissue paper, brushed over on both sides with the white of an egg. Label the 
pots, adding the year when the jelly was made, and store it away in a dry 
place. A jam may be made with the currants if they are not squeezed too 
dry, by adding a few fresh raspberries, and boiling all together, with suf¬ 
ficient sugar to sweeten it nicely. As this preserve is not worth storing away, 
but is only for immediate eating, a smaller proportion of sugar than usual 
will be found enough: it answers very well for children's puddings, or for a 
nursery preserve. Black-currant jelly can also be made from the above 
recipe. 

Time ,—from j to 1 hour to extract the juice; 20 minutes to h hour to 
boil the jelly. Average cost , from 8d. to lOd. per \ lb. pot. Sufficient, —8 
quarts of fruit will make from 10 to 12 pots of jelly. Seasonable, —make this 
in July. 

Note, —Should the above proportion of sugar not be found sufficient for some tastes, 
add an extra J lb. to every pint of juice, making altogether 1 lb. 

442.—BAKED DAMSONS FOR WINTER USE. 

Ingredients. —To every lb, of fruit allow 6 oz, qf pounded sugar; melted 
mutton suet. 

Mode, —Choose sound fruit, not too ripe; pick off the stalks, weigh It, and 
to every lb. allow the above proportion of pounded sugar. Put the fruit into 
large dry stone jars, sprinkling the sugar amongst it; cover the jars with 
saucers, place them in a rather cool oven, and bake the fr*uit until it is quite 
tender. When cold, cover the top of the fruit with a piece of white paper 
cut to the size of the jar; pour over this melted mutton suet about an inch 
thick, and cover the tops of the jars with thick brown paper, well tied down. 
Keep the jars in a cool dry place, and the fruit will remain goodwill the 
following Christmas, but not much longer. 

Time,—from 5 to 6 hours to bake the damsons, in a very oool oven. Sea- 
sonable in September and October. 

443.—TO BOTTLE FRESH FRUIT WITH SUGAR. 

(Very useficl in Winter,) 

Ingredients.—A ny hind of fresh fruit; to each quart bottle allow ^ lb, of 
pounded sugar. 

Mode. —Let the fruit be gathered in dry weather. Pick it carefully, and 
drop it into clean and very dry quart glass bottles, sprinkling over it the 
above proportion of pounded sugar to each quart. Put the cork in the bottles, 
and place them in a copper of cold water up to their necks, with small hay- 
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wisps round them, to prevent the bottles from knocking together. Light the 
fire under, bring the water gradually to boil, and let it simmer gently until 
the fruit in the bottles is reduced nearly one-third. Extinguish the fire, and 
let the bottles remain in the water until it is perfectly cold; then take them out, 
make the corks secure, and cover them with melted resin or wax. 

Time, —about £ hour from the time the water commences to boiL 

444—GREENGAGE JAM. 

Ingredients. — To every lb . of fruit, weighed before being stoned, allow J lb. 
of lump sugar. 

Mode. —Divide the greengages, take out the stones, and put them into a 
preserving-pan. Bring the fruit to a boil, then add the sugar, and keep 
stirring it over a gentle fire until it is melted. Remove all the scum as it 
rises, and, just before the jam is done, boil it rapidly for 5 minutes. To ascer¬ 
tain when it is sufficiently boiled, pour a little on a plate, and if the syrup 
thickens and appears firm, it is done. Have ready half the kernels blanched; 
put them into the jam, give them one boil, and pour the preserve into pots. 
When cold, cover down with oiled papers, and, over these, tissue-paper 
brushed over on both sides with the white of an egg. 

Time, J hour after the sugar is added. Average cost, from 6d. to 8c?. per lb. 
pot. Sufficient, —allow about pint of fruit for every lb. pot of jam. *Sca- 
ionable ,—make this in August or September. 

445.—STEWED NORMANDY PIPPINS. 

INGREDIENTS.—1 lb. of Normandy pippins, 1 quart of water, ^ teaspoonful 
of powdered cinnamon, J teaspoonful of ground ginger, 1 lb. of moist sugar , 
1 lemon. 

Mode. —Well wash the pippins, and put them into 1 quart of water with 
the above proportion of cinnamon and ginger, and let them stand 12 hours; 
then put these altogether into a stewpan, with the lemon sliced thinly, and 
half the moist sugar. Let them boil slowly until the pippins are half done; 
then ^h**,remainder of the sugar, and simmer until they are quite tender. 

Serve on glass dishes for dessert. 

Time, 2 to 3 hours. Average cost, Is. 6d. Seasonable,—suitable for a winter 
dish. 

440.—BAKED P >RS. 

Ingredients. —12 pears, the rind of 1 lemon, Q cloves, 10 whole allspice; to 
every pint of water allow £ lb. of loaf sugar. 

Mode. —Pare and cut the pears into halves, and, should they be very large, 
into quarters ; leave the stalks on, and carefully remove the cores. Place 
them in a elean baking-jar, with a closely-fitting lid ; add to them the lemon- 
rind cut in strips, tho juice of J lemon, the eloves, pounded allspice, and 
sufficient water just to cover the whole, with sugar in the above proportion. 
Cover the jar d6wn closely, put it into a very cool oven, and bake the pear* f 
from 5 to 6 hours, but bo very eareful that the oven is not too hot. Toi 
improve the colour of the fruit, a few drops of prepared cochineal may be t 
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added; bat this will not be found necessary If the pears are very gently 
baked. 

Time, —large pears, 5 to 6 hours, in a very slow oven. Average cost, 1 d. 
to 2 d. each. Sufficient for 7 or 8 persons. Seasonable from September to 

January. _ _ „ „ 

447.—STEWED PEARS. 

Ingredients. —8 large pears, 5 oz . of loaf sugar, 6 cloves, 6 whole allspice, 
A pint of water, \ pint of port wine, a few drops of prepared cochineav. 

Mode .—Pare the pears, halve them, remove the cores, and leave the stalks 
on ; put them into a lined saucepan with the other ingredients, and let them 
simmer very gently until tender, which will be in from 3 to 4 hours, according 
to the quality of the pears. They should be 
watched, and, when done, carefully lifted out 
on to a glass dish without breaking them. Boil 
up the syrup quickly for 2 or 3 minutes; allow 
it to cool a little, pour it over the pears, and let btewbd peaes. 

them get perfectly cold. To improve the colour of the fruit, a few drops of 
prepared cochineal may bo added, which rather enhances the beauty of this 
dish. The fruit must not be boiled fast, but only simmered, and watched that 
it be not too much done. 

Time, 3 to 4 hours. Average cost, Is. 6d. Sufficient for 5 or 6 persons. 
Seasonable from September to January. 

448.—PLUM JAM. 

Ingredients. —To every Lb. of plums, weighed before being stoned, allow 
J lb. of loaf sugar. 

Mode. —In making plum jam, the quantity of sugar for each lb. of fruit 
must be regulated by the quality and size of the fruit, some plums requiring 
much more sugar than others. Divide the plums, take out the stones, and 
put them on to large dishes, with roughly-pounded sugar sprinkled over them 
in the above proportion, and let them remain for one day ; then put them into 
a preserving-pan, stand them by the side of the fire to simmer gently for 
about \ hour, and then boil them rapidly for another 15 minutes. The scum 
must be carefully removed as it rises, and the jam must be well stirred all 
the time, or it will bum at the bottom of the pan, and so spoil the colour and 
flavour of the preserve. Some of the stones may be cracked, and a few kernels 
added to the jam just before it is done : these impart a very delicious flavour 
to the plums. The above proportion of sugar would answer for Orleans plums ; 
the ImpSratrice, Magnum-bonum, andWin^eour would not require quito so 
much. 

Time, J hour to simmer gently, J hour to boil /apidly. Best plums for pre¬ 
serving. —Violets, Mussels, Orleans, Imp€ratrice, Magnum-bonum, and Wine- 
sour, Seasonable from the end of July to tho beginning of October. 

449.-RASPBERRY JAM. 

Ingredients, —To every lb. of raspberries allow 1 lb. of sugar, J pint oj red * 
currant juie*. 
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Mode. —Let the fruit for this preservo be gathored in fino weather, and used 
as soon after it is picked as possible. Take off tho stalks, put tho raspberries 
into tho prosorving-pan, broak them well with a wooden spoon, and let them 
boil for £ hour, keeping them woll stirred. Then add tho currant juico and 
sugar, and boil again for J hour. Skim the jam woll after the sugar is added, 
or the preserve will not be clear. The addition of tho currant juice is a very- 
great improvement to this preserve, as it gives it a piquant taste, which tho 
flavour of the raspberries seems to require. 

Time , £ hour to simmer the fruit without the sugar; \ hour after it is added. 
verage cost , from 6d. to 8 d. per lb. pot. Sufficient, —allow about 1 pint of 
uit to till a 1-lb. pot. Seasonable in July and August. 

450.—RHUBARB JAM. 

Ingredients. — To every lb. of rhubarb allow 1 lb. of loaf sugar, the rind oj 
\ lemon. 

Mode .—Wipe the rhubarb perfectly dry, take off the string or peel, and 
weigh it; put it into a preserving-pan, with sugar in the above proportion; 
minee the lemon-rind very finely, add it to the other ingredients, and placo 
the preserving-pan by the side of the fire ; keep stirring to prevent the rhu* 
barb from burning, and when the sugar is well dissolved, put the pan more 
over the fire, and let the jam boil until it is done, taking care to keep it well 
skimmed and stirred with a wooden or silver spoon. Pour it into pots, and 
cover down with oiled and egged papers. 

Time, —if the rhubarb is young and tender, J hour, reckoning from the tim* 
it simmers equally ; old rhubarb, 1J to 1£ hour. Average cost , 5d. to Id. peT 
lb. pot. Sufficient ,—about 1 pint of sliced rhubarb to fill a lb. pot. Season• 
able from February to April. 
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451-MODE OP SERVING CHEESE. 

The usual mode of serving cheese at good tables is to cut a small quantity 
of it into neat square pieces, and to put them into a glass cheese dish, this 
dish being handed round. Should the cheese crumble 
much, of course this method is rather wasteful, and it 
may then be put on the table in the piece, and the 
host may cut from it. When served thus, the cheese 
must always be carefully scraped, and laid on a white chbesb-glass. 
d’oyley or napkin, neatly folded. Cream cheese is often served in a cheese 
course, and, sometimes, grated Parmesan: the lattor should bo put into & 
coverod glass dish. Rusks, choeso-biscuits, pats or slices of butter, and salad, 
cucumber, or water-cresses, should always form part of a chocse courso. 
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452.—MACARORI, as usually served with the CREESE COURSE* 

Ingredients. —h lb. of pipe macaroni, ^ lb. of butter, 6 oz. of Pawiesan or 
Cheshire cheese, pepper and salt to taste, 1 pint of milk, 2 pints of water, bread 
crumbs. 

Mode. —Put the milk and water into a saucepan with sufficient salt to fla¬ 
vour it; place it on the fire, and, when it boils quickly, drop in the macaroni. 
Keep the water boiling until it is quite tender; drain the macaroni, and put 
it into a deep dish. Have ready the grated cheese, either Parmesan or 
Cheshire ; sprinkle it amongst the macaroni and some of the butter cut into 
small pieces, reserving some of the cheese for the top layer. Season with a 
little pepper, and cover the f op layer of cheese with some very fine bread 
crumbs. Warm, without oiling, the remainder of the butter, and pour it 
gently ovsr the bread crumbs. Place the dish before a bright fire to brown 
the crumbs ; turn it once or twieo, that it may be equally coloured, and serve 
very hot. The top of the macaroni may be browned with a salamander, which 
is even better than placing it before the fire, as the process is more expedi¬ 
tious • but it should never be browned in the oven, as the butter would oil, 
and so impart a very disagreeable flavour to the dish. In boiling the maca¬ 
roni, let it be perfectly tender but firm, no part beginning to melt, and the 
form entirely preserved. It may bo boiled in plain water, with a little salt 
xistead of using milk, but should then have a small piece of butter mixed 
vith it. 

Time, 1J to 1J hour to boil the macaroni, 5 minutes to brown it before the 
fire. Average cost, 1$. 7 d. Sufficient for 6 or 7 persons. Seasonable at any 
time. 

Note .—Kiband macaroni may bo dressed in the same manner, but does not require 
Voiling so long a time. 



453—TOASTED CHEESE, or SCOTCH RARE-BIT. 

Ingredients. —A few slices of rich cheese, toast, mustard, and pepper. 

Mode. —Cut some nice rich sound cheese into rather thin slices ; melt it in a 
cheese toaster on a hot plate, or over steam, and, when melted, add a small 
quantity of mixed mustard and a seasoning of 
pepper ; stir the cheese until it is completely dis¬ 
solved, then brown it before the fire, or with a sala¬ 
mander. Fill the bottom of the cheese-toaster with 
hot water, and serve with dry or buttered toasts, H0 ' r *'^ A ' rES cheese-dish. 
whichever may be preferred. Our engraving illustrates a cheese-toaster with 
hot-water reservoir : the cheese is melted in the upper tin, which is placed in 
anothor vessel of boiling water, so keeping the preparation beautifully hot. 
A small quantity of porter, or port wine, is sometimes mixed with the cheeso ; 
and, if it be not very rich, a few piccos of butter may be mixed with it to 
great advantage. Sometimes the melted cheese is spread on the toasts, and 
then laid in tho cheese-dish at the top of the hot water. Whichover way it m 
served, it is highly necessary that tho mixture be very hot, and very quickly 
Bent to tabl will bo worthloss. 
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Time , about 5 minutes to melt the choese. Average cost , l$d. per slice. 

Sufficient, —allow a slice to each person. Seasonable at any time. 

454.—TOASTED CHEESE, or WELSH RARE-BIT. 

Ingredients. — Slices of bread, butler t Cheshire or Gloucester cheese, mustard, 
and pepper . 

Mode —Cut the bread into slices about £ inch in thickness; pare off the 
crust, toast the bread slightly without hardening or burning it, and spread it 
with butter. Cut some slicos, not quite so large as the bread, from a good 
rich fat cheese ; lay them on the toasted bread in a cheese-toaster ; be careful 
that the cheese does not bun, and let it be equally melted. Spread over the 
top a little made mustard and a seasoning of pepper, and serve very hot, with 
very hot plates. To facilitate the melting of the cheese, it may be cut into 
thin flakes or toasted on one side before it is laid on the bread. As it is so 
essential to send this dish hot to table, it is a good plan to melt the cheese in 
small round silver or metal pans, and to send these pan3 to table, allowing one 
for each guest. Slices of dry or buttered toast should always accompany 
them, with mustard, pepper, and salt. 

Time , about 5 minutes to melt the cheese. Average cost, lid. each shoe. 
Sufficient ,—allow a slice to each person. Seasonable at any time. 

455.—TO BOIL EGGS FOR BREAKFAST, SALADS, &c. 

Eggs for boihng cannot be too fresh, or boiled too soon after they are laid ; 
but rather a longer time should be allowed for boiling a new-laid egg than for 

one that is three or four days old. Have 
ready a saucepan of boiling water; put the 
eggs into it gently with a spoon, letting the 
spoon touch the bottom of the saucepan be¬ 
fore it is withdrawn, that the egg may not 
fall, and consequently crack. For those who 
like eggs lightly boiled, 3 minutes will be 
found sufficient; 3J to 4 minutes will be 
ample time to set the white nicely; and, 
if liked hard, 6 to 7 minutes will not be 

egg-stand fob the bbeaxfast- found too long. Should the eggs be unusually 

large, as those of black Spanish fowls some¬ 
times are, allow an extra J minute for them. Eggs for salads should be boiled 
from 10 minutes to J hour, and should be placed in a basin of cold water for 
a few minutes; they should then be rolled on the table with the hand, and the 
uholl will peel off easily. 

Time, —to boil eggs lightly, for invalids or children, 3 minutes ; to boil oggs 
to suit the generahty of tastes, 3J to 4 minutes; to boil eggs hard, 6 to 7 
minutes; for salads, 10 to 15 minutes. 

45G.—POACHED EGGS. 

Ingredients.— Eggs, water. To evert/ pint of water allow 1 tablespoorful 
qf vinegar. 

Mode.— Eggs for poaching should bo perfectly fresh, but not quito new-laid; 
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those that arc about 36 hours old are the best for the parpose. If quite new- 
laid the white is so milky it is almost impossible to set it; and, on the 
other hand, if the egg be at all stalest is equally difficult to poach it nicely. 
Strain some boiling water into a deep clean frying-pan ; break the egg into 
a cup without damaging the yolk, and when the water boils, remove the pan 
to the side of the fire, and gently slip the egg into it. Place the pan over a 
gentle fire,' and keep the water simmering until the white looks nicely set, 
when the egg is ready. Take it up gently with a slice, cut a way the ragged 
edges of the white, and serve either on toasted bread or on slices of ham or 
bacon, or on spinach, <fcc. A poached egg should not be overdone, as its 
appearance and taste will be quite spoiled if the yolk be allowed to harden. 
When the egg is slipped into the water, the white 
should be gathered together, to keep it a little in 
form, or the cup should be turned over it for 
£ minute. To poach an egg to perfection is rather 
a difficult operation ,* so, for inexperienced cooks, a EGGS poach:b:[) on toast. 
tin egg-poacher may be purchased, which greatly facilitates this manner of 
dressing eggs. Our illustration clearly shows what it is : it consists of a tin 
plate with a handle, with a space for three perforated cups. An egg should 
be broken into each cup, and the machine then placed in a stawpan of boiling 
water, which has been previously strained. When the whites ofithe eggs 
appear set, they are done, and should then be carefully slipped on to tho toast 
or spinach, or with whatever they are served. In poaching eggs in a fryiug- 
pan, never do more than four at a time ; and, when a little vinegar is likod 
mixed with the water in which the eggs are done, use the above proportion. 

Time , 2^ to 3£ minutes, according to the size of the egg. Sufficient ,—allow 
2 eggs to each person. Seasonable at any time, but less plentiful in winter. 

457.—POACHED EGGS, WITH CREAM. 

Ingredients. — 1 pint of water, 1 teaspoonful of salt , 4 teaspoonfuls oj 
vinegar, Afresh eggs , J gill of cream, salt, pepper, and pounded sugar to taste , 
1 oz . of butter . 

Mode .—Put the water, vinegar, and salt into a frying-pan, and break each 
egg into a separate cup; bring the water, &c. to boil, and slip the eggs 
gently into it without breaking the yolks. Simmer them from 3 to 4 minutes, 
but not longer, and, with a slice, lift them out on to a hot disn, and trim the 
edges. Empty the pan of its contents, put in the cream, add a seasoning to 
taste of pepper, salt, and pounded sugar; Jring the whole to the boiling- 
point ; then add the butter, broken into small pieces; toss the pan round 
and round till the butter is melted; pour it ever the eggs, and serve. To 
insure the eggs not being spoiled whilst the cream, &c. is preparing, it is a 
good plan to warm the cream with the butter, &c. before the eggs are 
poached, so that it may be poured over thorn immediately after they are 
dished. 

Time, 3 to 4 minutes to poach the oggs, 5 minutes to warm the cream. 
Average cost, for the above quantity, 10 d. Sufficient & • 2 persons. Seasonable 
At any time. 
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458. —TO TOAST TEA-CAKES. 

Cut each tea-cake into three or four slices, according to its thickness ; 
toast them on both sides before a nico clear fire, and as each slice is done, 
spread it with butter on both sides. When a cake 
is toasted, pile the slices one on the top of the 
Dther, cut them into quarters, put them on a very 
hot plate, and send the cakes immediately to tba-caxes. 

tab/3. As they aro wanted, send them in hot, one or two at a time, as, if 
allowed to stand, they spoil, unless kept in a mufhn-plate over a bajsin of 
boiling water. 

459. —TO MAKE DRY TOAST. 

To make dry toast properly, a gTeat deal of attention is required; much 
more, indeed, than people generally suppose. Never use new bread for 
making any kind of toast, as it eats heavy, and, besides, is very extravagant. 
Procure a loaf of household bread about two days old : cut off as many slices 
as maybe required, not quite J inch in thickness; trim off the crusts and 
ragged edges, put the bread on a toasting-fork, and hold it before a very 
Hear fire. Move it backwards and forwards until the bread is nicely coloured; 
cuen turn it and toast the other side, and do not place it so near the fire that 
it blackens. Dry toast should be more gradually made than buttered toast, 
as its great beauty consists in its crispness, and this cannot be attained unless 
the process is slow and the bread is allowed gradually to colour. It should 
never be made long before it is wanted, as it soon becomes tough, unless 
placed on the fender in front of the fire. As soon as each piece is ready, it 
should be put into a rack, or stood upon its edges, and sent quickly to table 

460.—TO MAKE HOT BUTTERED TOAST. 

A loaf of household bread about two days old answers for making toast 
better than cottage bread, the 'latter not being a good shape, and too crusty 
for the purpose. Cut as many nice even slices as may be required, rather 
more than J inch in thickness, and toast them before a very bright fire, 
without allowing the bread to blacken, which spoils the appearance and 
flavour of all toast. When of a nice colour on both sides, put it on a hot plate, 
divide some good butter into small pieces, place them on the toast, set this 
before the fire, and when the butter is just beginning to melt, spread it 
lightly over tho toast. Trim off the crust and ragged edges, divide each 
round into 4 pieces, and send the toast quickly to table. Some persons cut 
the slices of toast across from corner to corner, so making the pieces of 
a three-cornered shape. Soyer recommends that each slice should be cut 
into pieces as soon as it is buttered, and when all are ready, that they should 
be piled lightly on the dish thoy aro intended to bo served on. Ho says that 
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by cutting through 4 or 5 slices at a time, all the butter is squeezed out of the 
upper ones, while the bottom one is swimming in fat liquid It is highly 
essential to use good butter for making this dish. 

401.—DESSEBT BISCUITS, which may be flavoured with Ground 
Ginger, Cinnamon, &c. &c. 

Ingredients.— 1 lb . of flour, £ lb. of butter, £ lb. of sifted sugar , the yolks of 
6 eggs, flavouring to taste. 

Mode .—Put the butter into a basin; warm it, but do not allow it to oil; 
then with the hand beat it to a oream. Add the flour by degrees, then the 
eugar and flavouring, and moisten the whole with the yolks of the eggs, which 
should previously be well beaten. When all the ingredients are thoroughly 
incorporated, drop the mixture from a spoon on to a buttered paper, leaving 
a distance between each cake, as they spread as scon as they begin to get 
warm. Bake in rather a slow oven from 12 to 18 minutes, and do not let the 
biscuits acquire too much colour. In making the above quantity, half may be 
flavoured with ground ginger, and the other half with essence of lemon, or 
currants, to make a variety. With whatever the preparation is flavoured, so 
are the biscuits called, and an endless variety may be made in this manner. 

Time, 12 to 18 minutes, or rather longer, in a very slow oven. Average cost, 
1*. 6 d. Sufficient to make from 3 to 4 dozen cakes. Seasonable at any time. 

462.—SODA BISCUITS. 

Ingredients. —1 lb. of flour, £ lb. of pounded loaf sugar, £ lb. of fresh 
butter, 2 eggs, 1 small teaspoonful of carbonate qf soda. 

Mode .—Put the flour (which should be perfectly dry) into a basin ; rub in 
the butter, add the sugar, and mix these ingredients well ;together. Whisk 
the eggs, stir them into the mixture and beat it well, until everything is well 
incorporated. Quickly stir in the soda, roll the paste out until it is about 
l inch thick, cut into-small round cakes with a tin cutter, and bake them from 
12 to 18 minute 1 - Hi rather a brisk oven. After the soda is added, great expe¬ 
dition is necessaj 3 in rolling and cutting out the paste, and in putting the 
biscuits immediately into the oven, or they will be heavy. 

Time, 12 to 18 minutes. Average cost, Is. Sufficient to make about 3 dozen 
cakes. Seasonable at any time. 

403.—TO MAKE GOOD PLAIN BUNS. 

Ingredients.— 1 lb. of flour, 6 02 . of good butter, } lb. of sugar, 1 egg, nearly 
i pint of milk, 2 small teaspoonfuls of baking-powder, a few drops of essence of 
lemon. 

Mode. Warm the butter, without oiling it \ beat it with a wooden spoon \ 
Btir the flour in gradually with the sugar, and mix these ingredients well 
together. Make the milk lukewarm, beat up with it the yolk of the egg and 
the essence of lemon, and stir these to the flour, &c. Add the baking-powder, 
beat the dough well for about 10 minutes, divide it into 24 pieces, put them 
into buttered tins or cups, and bake in a brisk oven from 20 to 30 minutes. 
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Timet 20 to 30 minutes. Average cost, la. Sufficient to make 12 buna. 
Seasonable at any time. 

404.-LIGHT BUNS. 

Ingredients. —J teaspoonful of tartaric acid } J teaspoonful of bicarbonate of 
soda , 1 lb. of flour y 2 oz. of butter, 2 oz. of loaf sugar, \ lb. currants or raisins, 
—when liked, a few caraway seeds, J pint of cold new milk, 1 egg. 

Mode. —Rub the tartaric acid, soda, and flour all together through a hair 
sieve; work the butter into the flour ; add the sugar, currants, and caraway 

seeds, when the flavour of the latter is liked. 
Mix all these ingredients well together; make 
a hole in the middle of the flour, and pour in 
the milk, mixed with the egg, which should be 
buns. well beaten; mix quickly, and set the dough, 

with a fork, on baking-tins, and bake the buns for about 20 minutes. This 
mixture makes a very good cake, and if put into a tin, should be baked 
lk hour. The same quantity of flour, soda, and tartaric acid, with \ pint of 
milk and a little salt, will make either bread or teacakes, if wanted quickly. 

Time, 20 minutes for the buns ; if made into a cake, 1$ hour. Sufficient to 
make about 12 buns. 

405.—COMMON CAKE, suitable for sending to Children at School, 

Ingredients. — 2 lb. of flour , 4 oz. of butter or clarified dripping, h oz. of 
caraway seeds, \ oz. of allspice, \ lb. of pounded sugar , 1 lb. of currants, 1 pint 
of milk, 3 tablespoonfuls of fresh yeast. 

Mode. —Rub the butter lightly into the flour ; add all the dry ingredients, 
and mix these well together. Make the milk warm, but not hot; stir in the 
yeast, and with this liquid make the whole into a light dough; knead it well, 
and line the cake-tins with strips of buttered paper : this paper should bo 
about 6 inches higher than the top of the tin. Put in the dough ; stand it in 
a warm place to rise for more than an hour ; then bake the cakes in a well* 
heated oven. If this quantity be divided in two, they will take from 1£ to 2 
hours’ baking. 

Time , lj to 2£ hours. Average cost, Is. lOi. Sufficient to make 2 moderate- 
sized cakes. 

460.—GOOD HOLIDAY CAKE. 

Ingredients. — 1 hd. worth of Borwick's German baking-powder, 2 lb. of 
flour, 15 oz. of butter, J lb. of lard, 1 lb. of currants, £ lb. of stoned and cut 
raisins, £ lb. of mixed candied peel, lb. of moist sugar, 3 eggs, j pint of cold 
milk. 

Mode. —Mix the baking-powder with the flour; then rub in the butter and 
lard ; havo ready tho currants, washed, picked, and dried, tho raisins stoned 
and cut into small pieces (not chopped), and the peel cut into neat slices. 
\dd these with the sugar to tho flour, &c., and mix all tho dry ingredients 
veil together. Whisk the eggs, stir to them the milk, and with this liquid 
moisten the cake; beat it up well, that all may be very thoroughly mixed ; 
line a cake-tin with buttered paper, put in the cake, and bake it from 2 £ to 
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2 f hours in a good oven. To ascertain when it is done, plunge a clean knife 
into the middle of it, and if, on withdrawing it, the knife looks clean, and not 
sticky, the cake is done. To prevent its burning at the top, a piece of clean 
paper may be put over whilst the cake is soaking, or being thoroughly cooked 
in the middle. A steamer, such as is used for steaming potatoes, makes a 
very good cake-tin, if it be lined at the bottom and sides with buttered paper 

Time , 2f to 2 f hours. Average cost, 2 s. 6d. Seasonable at any time, 

467.—A NICE PLAIN CAKE FOR CHILDREN. 

Ingredients.—1 quartenof dough, fZb. of moist sugar , f lb. of butter or 
good beef dripping, ipint of wmm milk , ^ grated nutmeg or £ oz . of caraway 
seeds. 

Mode. —If you are not in the habit of making bread at home, procure the 
dough from the baker’s, and, as soon as it comes in, put it into a basin near 
the fire ; cover the basin with a thick cloth, and let the dough remain a little 
while to rise. In the meantime, beat the butter to a cream, and make the 
milk warm ; and when the dough has risen, mix with it thoroughly all the 
above ingredients, and knead the cake well for a few minutes. Butter some 
cake-tins, half fill them, and stand them in a warm place, to allow the dough 
to rise again. When the tins are three parts full, put the cakes into a good 
oven, and bake them from If to 2 hours. A few currants might be sub¬ 
stituted for the caraway seeds, when the flavour of the latter is disliked. 

Time , If to 2 hours. Average cost, Is. 3d. Seasonable at any time. 

468.—A NICE PLUM CAKE. 

Ingredients.— 1 lb. of flour, | lb. of butter, £ lb. of sugar, $ lb. of currants, 
2 oz. of candied lemon-peel, h pint of milk, 1 teaspoonful of ammonia or car¬ 
bonate of soda . 

Mode. —Put the flour into a basin with the sugar, currants, and sliced 
candied peel; beat the butter to a cream, and mix all these ingredients 
together with the milk. Stir the ammonia into 2 tablespoonfuls of milk; add 
it to the dough, and beat the whole well, until everything is thoroughly mixed. 
Put the dough into a buttered tin, and bake the cake from to 2 hours. 

Time , 1£ to 2 hours. Average cost, Is. 4 d. Seasonable at any time. 

469.—POUND CAKE. 

Ingredients. — 1 lb. of butter, 1J lb. of flour, 1 lb. of pounded loaf sugar , 
1 lb. of currants, 9 eggs, 2 oz. of candied peel, £ oz. of citron, J oz. of sweet 
almonds ; when liked, a little pounded mace. 

Mode. —Work the butter to a cream; dredge in the flour ; add the sugar, 
currants, candied peel, which should be cut into neat 
slices, and the almonds, which should be blanched 
and chopped, and mix all these well together; whisk 
the eggs, and lot them be thoroughly blended with the 
dry ingredients. Beat the cake well for 20 minutes, pound cakb. 
and put it into a round tin, lined at the bottom and sides with a strip ot 
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white buttorod paper. Bako it from 1J to 2 hours, and let tho ovon be well 
heated when the cako is first put in, as, if this is not tho case, tho currants 
will all sink to the bottom of it. To make this preparation light, tho yolks 
and whites of the eggs should be boa ten separately, and added separately to 
the other ingredients. A glass of wino is sometimos added to tho mixturo; 
but this is scarcely necessary, as the oake will bo found quite rich enough 
without it 

Time, 1J to 2 hours. Average cost , 3a. 6d . Sufficient ,—tho abovo quantity 
divided in two vrill mako two nice-sizcd cakes. Seasonable at any timo. 

470.—BICE CAKE. 

Ingredients. — l lb. of ground rice, \ lb . of flour, \ lb . of loaf sugar, U eggs, 
20 drops of essence of lemon, or the rind of 1 lemon , ^ lb. of butter . 

Mode .—Separate the whites from tho yolks of the eggs ; whisk them both 
well, and add to the latter the butter beaten to a cream. Stir 
in the flour, rice, and lemon (if the rind is used, it must be 
very finely minced), and beat the mixture well; then add 
the whites of the eggs, beat the cake again for some timo, 
put it into a buttered mould or tin, and bake it for nearly 
1 j hour. It may be flavoured with essence of almonds, when 
this is preferred. 

Time, nearly lj hour. Average cost, Is. 6d. Seasonable at oaxx-mould. 
any time. 

471.—SAUCER-CAKE FOR TEA. 

Ingredients. —J lb. qf flour, | lb. of tous-les-mois, \lb . of pounded white 
*ugar, £ lb. of butter, 2 eggs, 1 oz. of candied orange or lemon-peel. 

Mode .—Mix tho flour and tous-les-mois together; add the sugar, the candied 
peel cut into thin slices, the butter beaten to a cream, and the eggs well 
whisked. Beat the mixture for 10 minutes, put it into a buttorod cake-tin or 
mould, or, if this is not obtainable, a soup-plate answers the purpose, lined 
with a piece of buttered paper. Bake the cake in a moderato oven from 1 to 
1 J hour, and when cold, put it away in a covered cauister. It will remain 
good some weeks, even if it be cut into slices. 

Time, 1 to 1£ hour. Aver, cost, Is. Id. Seasonable at any timo. 

472.- S CRAP - CAKE S. 

Ingredients. —2 lbs. of leaf, or the inside fat of a pig ; 14 lb. of flour, | lb. 
qf moist sugar, \ lb. of currants, 1 oz. of candied lemon-peel, ground allspice to 
taste. 

Mode .—Cut the leaf, or flead, as it is sometimes called, into small pieces ; 
put it into a large dish, which place in a quick oven ; be careful that it docs 
not burn, and in a short time it vrill bo reduced to oil, with the small piocos 
cf leaf floating on the surface ; and it is of those that the cakes should be 
made. Gather all the scraps together, put them into a basin with tho flour, 
and rub them well together. Add tho currants, sugar, candied peel, cut into 
Ihin slices, and the ground allspico. When all thoso ingredients are well 
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mixed, moisten with sufficient cold water to make the whole into a nice paste ; 
roll it out thin, cut it into shapes, and bake the cakes in a quick oven from 
16 to 20 minutes. These are very economical and wholesome cakes for children, 
and the lard, melted at home, produced from the flead, is generally better 
than that you purchase. To prevent the lard from burning, and to insure its 
being a good colour, it is better to melt it in a jar placed in a saucepan of 
boiling water ; by doing it in this manner, there will be no chance of its dis¬ 
colouring. 

Time , 15 to 20 minutes. Sufficient to make 3 or 4 dozen cakes. Seasonable 
from September to March. 

473.—A VERY GOOD SEED-CAKE. 

Ingredients.— 1 lb. of buttery 6 eggs , J lb . of sifted sugar, pounded mace and 
grated nutmeg to taste , 1 lb; of flour, 3 os. of caraway seeds, 1 wineglassful of 
brandy. 

Mode-Beat the butter to a cream ; dredge in the flour; add the sugar* 
mace, nutmeg, and caraway seeds, and mix these ingredient well together. 
Whisk the eggs, stir to them the brandy, and beat the cake again for 10 
minutes. Put it into a tin lined with buttered paper, and bake it from 1^ to 
2 hours. This cake would be equally nice made with currants, and omitting 
the caraway seeds. 

Time, 1£ to 2 hours. Average cost , 2 8. 3 d. Seasonable at any time. 

474.—COMMON SEED-CAKE. 

Ingredients.—^ quartern of dough, \ lb. of good dripping, 6 oz. of moist 
sugar, h oz. of caraway seeds , 1 egg. 

Mode.— If the dough is sent in from the baker’s, put it in a basin, covered 
with a cloth, and set it in a warm place to rise. Then with a wooden spoon 
beat the dripping to a liquid; add it,* with the other ingredients, to the 
dough, and beat it until everything is very thoroughly mixed. Put it into f 
buttered tin, and bake the cake for rather more than 2 hours. 

Time, rather more than 2 hours. Average cost, 8 d. Seasonable at any time 

47 5.-S N O W - C A K E. 

* {A genuine Scotch Recipe.) 

Ingredients. —1 lb. of arrowroot, £ lb. of pounded white sugar, £ lb. of 
butter, the whites of 6 eggs ; flavouring to taste, of essence of almonds, or vanilla, 
or lemon. 

Mode. —Beat the butter to a cream; stir in the sugar and arrowroot 
gradually, at the same time beating the mixture. "Whisk the whites of tho 
eggs to a stiff froth, add them to the other ingredients, and beat well for 
20 minutes. Put in whichever of the above flavourings may be preferred; 
pour the cake into a buttered mould or tin, and bake it in a moderate oven 
from 1 to 1 £ hour. 

Time, 1 to 1 J hour. Average cost , with the best Bermuda arrowroot, 4*. 6d. \ 
with St. Vincent ditto, 2$, lid. Sufficient to make a moderate-sized cake. 
SeasoTuxble at any time. 
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476.—SOD A-CAKE: 

Ingredients.— \ lb. of buttery I lb. of floury J lb. of currants, £ lb. of 
moist sugar , 1 toxcupful of milky 3 cggs } 1 teaspoonful of carbonate of soda. 

Mode. —Rub the butter into the fl our, add the currants and sugar, and 
mix these ingredients well together. Whisk the eggs well, stir them to the 
flour, &c. y with the milk, in which the soda should be previously dissolved, 
and beat the whole up together with a wooden spoon or beater. Divido the 
dough into two pieces, put them into buttered moulds or cako-tins, and 
bake in a moderate oven for nearly an hour. The mixture must bo extremely 
well beaten up, and not allowed to stand after the soda is added to it, but 
must be placed in the oven immediately. Great care must also be taken that 
the cakes are quite done through, which may be ascertained by thrusting a 
knife into the middle of them : if the blade looks bright when withdrawn, 
they are done. If the tops acquire too much colour before the inside is suffi¬ 
ciently baked, cover them over with a piece of clean white paper, to prevent 
them from burning. 

Time, 1 hour. Average cost, Is. 9d. Sufficient to make 2 small cakes. 
Seasonable at any time. 

477.-BPO-NGE-CAKE. 

Ingredients. — The weight of 8 eggs in pounded loaf sugar, the weight of 5 in 
flour, the rind of 1 lemon, 1 tablespoonful of brandy. 

Mode. —Put the eggs into one side of the scale, and take the weight of 8 in 
pounded loaf sugar, and the weight of 5 in good dry flour. Separate the yolks 
from the whites of the eggs; beat the former, put 
them into a saucepan with the sugar, and let them 
remain over the fire until milk-warm, keeping them 
well stirred. Then put them into a basin, add the 
grated lemon-rind mixed with the brandy, and stir 
spoNQK-OAKx. these well together, dredging in the flour very gra¬ 
dually. Whisk the whites of the egg? to a very stiff froth, stir them to the 
flour, &c., and beat the cake well for i hour. Put it into a buttered mould 
strewn with a little fine sifted sugar, and bake the cake in a quick oven for 
1* hour. Care must be taken that it is pun into the oven immediately, or it 
will not be light The flavouring of this cake may be varied by adding a few 
drops of essence of almonds instead of the grated lemon-rind. 

Time — hour. Average cost, Is. 3d. Sufficient for I cake. Seasonable 
at any time. 
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Treasury of Natural Science. From the German of Professor 
Schoedler, with numerous Additions by Henrv Medlock, F.C.S. Fourth 
Edition. With copious Index, and upwards of sco Engravings. 


Bratoittg 


Now Ready. New and Revised Edition, demy8vo, c/oth, as. 

Drawing Book (The Illustrated). Comprising a Complete Introduc- 

J tlon to Drawing and Perspective ; with Instructions for Etching on Copper or 
/ Steel, &c. &c. By Robert Scott Burn. Illustrated with above 300 Subjects 
for Study In every branch of Art. I 


Demy 8vo, cloth, as. 

Architectural, Engineering, and Mechanical Drawing Book 

(The Illustrated). By Robert Scott Burn. With 300 Engravings. 


I New Edition, Just Ready, demy 8vo, cloth, as ., 144 pp. 

Steam Engine (The): Its History and Mechanism. Being Descrip¬ 
tions and Illustrations of the Stationary, Locomotive, and Marine Engine. By 
) Robert Scott Burn. 1 


Demy 8vo, cloth, as. 

Mechanics and Mechanism. By Robert Scott Burn. With 
aso Illustrations. _ 


New Work on Ornament and Design.— Demy Svo, cloth, as. 
Ornamental Drawing and Architectural Design. With Notes, 
Historical and Practical. By Robert Scott Burn, Author of “The Illustrated | 
Drawing Book,” &c. &c. With nearly 300 Engravings of Interior and Exterior j 
\ Decorations for Churches, Houses, &c. &c. 


Published by Ward, Lock, and Co. 
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Keeton’s “Ml Jib out It” $coIis, 


Now Ready, handsomely bound, price 2s. 6 d. eacb. 

1. ALL ABOUT COOKERY : Being a Dictionary of Every-day 

Cookery. By Mrs. Isabella Beeton. 

2 . ALL ABOUT EVERYTHING : Being a Dictionary of Prac- 

tical Recipes and Every-day Information. An entirely New Domestic 
Cyclopaedia, arranged in Alphabetical Order, and usefully Illustrated. 

3 . ALL ABOUT GARDENING : Being a Dictionary of Practical 

Gardening. 

4 . ALL ABOUT COUNTRY LIFE : A Dictionary of Rural Avo¬ 

cations, and of Knowledge necessary to the Management of the Farm, &c. 

5 . ALL ABOUT HARD WORDS : Being a Dictionary of Every- 

day Difficulties in Reading, Writing, &c. &c. 


Price is ., cloth, containing 208 pages, 477 Recipes, and Formulae for Mistresses 
and Servants. Also, with Coloured Plates, price is. 6 d. 

MRS. BEETON’S ENGLISHWOMAN’S COOKERY BOOK. 

Comprising Recipes in all branches of Cookery, and accurate Descriptions of 
Quantities, Times, Costs, Seasons, for the various Dishes. 

*+* The capital Coloured Plates render the Eighieenpenny Edition of The 
Englishwoman's Cookery Book absolutely unapproacliable hi point 0/excel¬ 
lence and cheapness. There are infinitely more Recipes in this volume than in 
any other Cheap Cookery Book , their accuracy is beyond question , and the atidi- 
tion of these Coloured Plates removes all possibility of successful rivalry which 
may be attempted by imitative and meretricious displays . I 


Price 3$. 6 d. y 476 pages, with many Engravings in the Text, and Coloured Plates, 
exquisitely produced by the best Artists. 

BEETON’S EVERY-DAY COOKERY & HOUSEKEEPING 

BOOK. Comprising Instructions for Mistress and Servants, and a Collection of 
Practical Recipes. With 104 Coloured Plates, showing the Modern Mode of 
sending Dishes to Table. 


Price 1 s. f cloth, containing 252 pages ; also, with Coloured Plates, price is. 6 d. 
BEETON’S GARDENING BOOK : Containing such full and 
Practical Information as will enable the Amateur to manage his own Garden, 
Amply Illustrated. 


New and Important Book of Reference on Gardening. 

460 pages, with Coloured Plates and Engravings in the Text, price 3*. 6 d . 

BEETON’S DICTIONARY OF EVERY-DAY GARDENING s 

Constituting a Popular Cyclopaedia of the Theory and Practice of Horticulture. 
Embellished with Coloured Plates, made after original Water-colour Drawings 
copied from Nature. 


Published by WardLock, and Co. 






















6 New Books and New Editions. 


i 


ftuton’s fEtgaJ ^anbbfljoks. 


Now Ready, In strong Linen 

r. Property. 

2. Women, Children, and Registra¬ 

tion. 

3. Divorce & Matrimonial Causes. 

4. Wills, Executors, and Trustees. 

5. Transactions in Trade, Securi¬ 

ties, and Sureties. 

6. Partnership and Joint-Stock 

Companies. 

7. Landlord and Tenant, Lodgers, 

Rates and Taxes. 


Covers, price is. each. 

8. Masters,Apprentices,Servants, 

and Working Contracts. 

9. Auctions, Valuations, Agency, 

Games, and Wagers. 

10. Compositions, Liquidations, 

and Bankruptcy. 

11. Conveyance, Travellers, and 

Innkeepers. 

12. Powers, Agreements, Deeds, 

and Arbitrations. 


*** These Books are as excelleiit as they are cheap. The persevering labour 
devoted to their production has resulted in the classification a?id completeness 
•which distinguish them among si?nilar attempts. Each one of the series has its 
own separate Index , and the amount of information is ?nuch greater aiid more 
varied than the ?iecessary brevity of the title suggests . 


Cloth elegant, gilt edges, price 3.1. 6 d. 

BEETON’S BOOK OF BIRDS; showing How to Rear and 

Manage them in Sickness and in Health. 

*** This volume coiitains uptvards of One Hutidred Engravings a?id Six ex¬ 
quisitely Coloured Plates printed Facsimile from Coloured Sketches by Harrison 


1 


Cloth elegant, gilt edges, price 3J. 6 d. t uniform with the ,f Book of Birds.” 

BEETON’S BOOK of POULTRY & DOMESTIC ANIMALS; 

showing How to Rear and Manage In Sickness and In Health—Pigeons, Poultry, 
Ducks, Turkeys, Geese, Rabbits, Dogs, Cats, Squirrels, Fancy Mice, Tortoises, 
Bees, Silkworms, Ponies, Donkeys, Inhabitants of the Aquarium, &c. 

%* This Volume contains upwards of One Hundred Engravings and Five | 
Coloured Plates from Water-Colour Drawings by Harrison Weir. j 

- \ 

. t 

Price s^., numerous Illustrations, cloth, gilt edges. 

BEETON’S HOUSEHOLD AMUSEMENTS AND ENJOY¬ 
MENTS. Comprising Acting Charades, Burlesques, Conundrums, Enigmas, 
Rebuses, and a number of new Puzzles in endless variety. With folding Frontis¬ 
piece. _ 

In coloured boards, price 6 d. (A wonderful Collection of Information.) 

{ BEETON'S COTTAGE MANAGEMENT. Comprising Cookery, 

Gardening, Cleaning, and Care of Poultry, &c. 


Published by Ward\ Lock, and Co. 
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BOOKS FOR BOYS. 


Teton's 5Ga 2 s' (Dton |Cibrarg. 


9 m 9 The best set of Volumes for Prizes , Rewards , or Gifts to English Lads. 
They have all been prepared by Mr. Beeton with a view to their fitness in manly 
tone and handsome appearance for Presents for Youth , amongst whom they enjoy 
an unrivalled degree of popularity , which never flags. 


Coloured Plates and Illustrations, price 5^. cloth ; or cloth gilt, gilt edges, 6x. 

1. Stories of the Wars. Tillotson. From the Rise of the Dutch 

Republic to the Death of Oliver Cromwell. 

2. A Boy’s Adventures in the Barons’ Wars \ or, How I won 

My Spurs. J. G. Edgar. 

3. Cressy and Poictiers. J. G. Edgar. 

4. Runnymede and Lincoln Fair. J. G. Edgar. 

5. Wild Sports of the World. J. Greenwood. 

6. Curiosities of Savage Life. By the Author of “Wild Sports 

of the World.” 

7. Hubert Ellis. 

8. Don Quixote. Cervantes. 300 Illustrations. 

9. Gulliver’s Travels. By Dean Swift. 

10. Robinson Crusoe. By Daniel Defoe. 

11. Silas the Conjurer. 

12. Savage Habits and Customs. By the Author of “Wild 

Sports of the World.” 

13. Reuben Davidger. J. Greenwood. 

14. Brave British Soldiers and the Victoria Cross. 

15. Zoological Recreations. By W. J. Broderip, F.R.S, 

16. Wild Animals in Freedom and Captivity. 

18. The World’s Explorers. Including Livingstone’s Discoveries 

and Stanley’s Search. 

19. The Man among the Monkeys ; or, Ninety Days in Apeland. 

Illustrated by G. Dore. 

20. Golden America. By John Tillotson. 


NEW BOOKS FOR BOYS. 

Ice -World Adventures; or, Voyages and Travels in the Arctic 

Regions. From the Earliest Period to the English Expedition of 1875. By James 
Mason. With 48 full-page and other Illustrations. Crown 8vo, cloth gilt, 5$. 
Lion Hunting; or, Adventures and Exploits in India, Africa, and 
America. By Jules Gerard. Crown 8vo, cloth gilt, gilt edges, 5*. 

Antony Way mouth; or, The Gentlemen Adventurers. By W. H. 
Kingston. Crown 8vo, cloth gilt, 3 s. 6d. 


Published by Ward, Lock, and Co. 
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-I 

$ecton’s igrfee ICibrarg. 


NEW PRESENTATION VOLUMES FOR BOVS, 
i,088 pages, 8vo, with numerous Engravings, full-page and b the text, cloth 
gilt, price 51. ; gilt edges, 6 s. 

3 . BEETON’S BRAVE TALES, BOLD BALLADS, AND 

TRAVELS BY SEA AND LAND. Containing: Historical Stories— 
Hubert Ellis—Ingonyama—Highland Regiments as they Once Were—King 
of Trumps—Scientific Papers—Silas the Conjurer—Sports and Pastimes— 
Victoria Cross Gallery—The Zoological Gardens, &c. 

Cloth, plain edges, 5 s. ; gilt edges, 6 s. 

4 . BEETON’S TALES OF CHIVALRY, SCHOOL STORIES, 

MECHANICS AT HOME, AND EXPLOITS OF THE ARMY AND 
NAVY. A Book for Boys. Illustrated by f^arate Plates and numerous 
Woodcuts inserted in the Text. 

Cloth, plain edges, 5s.; gilt ed^cs, 6s. 

5. BEETON’S HERO SOLDIERS, SAILORS, & EXPLORERS, 

Gymnastics, Telegraphy, Fire Arms, &c. 1,088 pages, with 50 full-page 

Engravings on toned paper, and numerous Woodcuts. 

Cloth, plain edges, 5*.; gilt edges, 6s. 

6. BEETON’S FAMOUS VOYAGES, BRIGAND ADVEN¬ 

TURES, TALES OF THE BATTLE-FIELD, &c. Illustrated by sepa¬ 
rate Plates and numerous Woodcuts inserted in the Text. 

Just Ready, Uniform with the above, cloth, plain edges, 5*. ; gilt edges, 6j. 

7 . BEETON’S VICTORIOUS ENGLISH SEA STORIES, 

TALES OF ENTERPRISE, and SCHOOL LIFE. Illustrated by sepa¬ 
rate Plates and numerous Woodcuts inserted in the Text. 


^he loung Rabies’ JCtbrarg. 


Handsomely bound in cloth gilt, price 2 s. 6d. 


With Illustrations. 

1 . Sunshine and Rain; or, 

Blanche Cleveland. By A. E.W. 

2 . Roses and Thorns; or, Five 

Tales of the Start in Life. 

3 . Bible Narratives ; or. Scrip¬ 

ture Stories. By the Rev. Frede¬ 
rick Calder, M.A. 

4 . Pleasure and Profit; or, Les¬ 

sons at Home. A Book for Boys 
and Girls. 

5 . Country Pleasures ; or, The 

Carterets. By A. E. R. 


6 . Stories of Courage and Prin¬ 

ciple : or, Fit to be a Duchess. 
By Mrs. Gillespie Smyth. 

7 . Who are the Happy One 3 P 

or, Home Sketches. By the Author 
of “Quiet Thoughts for Quiet 
Hours,” &c. 

8 . The Progress of Character ; 

or, Cliffethorpe. By H. Power. 

9 . What can She Do? By 

Rev. E. P. Roe. 


Published by Ward, Lock, and Co. 
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S. ©. fazdaxis fictional ^izfzxzncz ^toks, 

FOR THE PEOPLE OF GREAT BRITAIN AND IRELAND. 

The Cheapest and Best Reference Books in th.© World. 

Each Volume complete in itself ’ and containing from 512 to 590 Columns . 

Price is. in strong cloth binding . 

Beeton’s British Gazetteer : A Topographical and Historical Guide 
to the United Kingdom. Compiled from the Latest and Best Authorities. It 
gives the most Recent Improvements in Cities and Towns ; states all the Railway 
Stations in the Three Kingdoms, the nearest Post Towns and Money Order Offices. 

Beeton’s British Biography : From the Earliest Times to the Acces¬ 

sion of George III. 

Beeton’s Modern Men and Women : A British Biography from the 

Accession of George III. to the Present Time. 

Beeton’s Bible Dictionary. A Cyclopedia of the Geography, Bio¬ 

graphy, Narratives, and Truths of Scripture. 

Beeton’s Classical Dictionary: A Cyclopedia of Greek and Roman 

Biography, Geography, Mythology, and Antiquities. 

Beeton’s Medical Dictionary. A Safe Guide for every Family, de¬ 
fining with perfect plainness the Symptoms and Treatment of all Ailments, Ill¬ 
nesses, and Diseases. 592 columns. 

Beeton’s Date Book. A British Chronology from the Earliest Re¬ 

cords to the Present Day. 

Beeton’s Dictionary of Commerce. A Book of Reference. Con¬ 
taining an Account of the Natural Productions and Manufactures dealt within the 
Commercial World Explanations of the principal Terms used in, and modes of 
transacting Business at Home and Abroad. 

Beeton’s Modern European Celebrities. A Biography of Conti¬ 
nental Men and Women of Note who have lived during the last Hundred Years, 
or are now living. _ 

Beeton’s Ready Reckoner. A Business and Family Arithmetic. 
With all kinds of New Tables, and a variety of carefully digested Information, 
never before collected. Cloth, is. 

Beeton’s Sixpenny Ready Reckoner. 96 pages. 


Price One Shilling each. 

Beeton’s Guide Book to the StockExchange and Money Market. 

With Hints to Investors and the Chances of Speculators. 

Beeton’s Investing Money with Safety and Profit. 


Beeton’s Complete Letter-Writer, for Ladies and Gentlemen. 

Containing: The most approved Love Letters—Applications for Employment- 
Replies to Advertisements—Answers to Invitations—Requests to execute Com¬ 
missions—and Letters respecting Domestic Affairs, Visits, and Education ; also 
Brief Complimentary Notes—Forms for the Address, Commencement, and Con¬ 
clusion of Letters, and useful Hints regarding Letter-Writing generally. 8vo, is. 

Beeton's Complete Letter-Writer for Ladies. 6d. 

Eeeton’e Complete Letter-Writer for Gentlemen. 6 d . 


Published by Ward, Lock, and Co. 




















IO 


New Books and New Editions. 


SJattbsome presentation: Volumes. 


Now Ready, price ros. 6d., a New Volume by Henry Southgate, Author of 
“ Many Thoughts of Many Minds,” “ Musings About Men/* See. 

Noble Thoughts in Noble Language: A Collection of Wise and 

Virtuous Utterances, in Prose and Verse, from the Writings of the Known Great 
and the Great Unknown. With an Index of Authors. Compiled and Analytically 
Arranged by Henry Southgate, Author of “ Many Thoughts of Many Minds ” 
Musings About Men,” “ Woman,” &c. &c. 

This Volume will especially recommend itself to those who can appreciate and 
value the best thoughts oj our best writers. 


Price One Guinea, exquisitely bound, cloth gilt and gilt edges, the Best Bocks ever 
produced in Colours, and eminently fitted for Presents. 

The Fields and the Woodlands, Illustrated by Painter and Poet. 
Consisting of Twenty-four Pictures, printed in the highest style of Chro^nographic 
art, by Leighton Brothers. With Verses of character and beauty appropriate 
to the Pictures. Printed on thick toned paper. 


Price One Guinea, uniform with the above. 

Pictorial Beauties of Nature. With Coloured Illustrations by 

Famous Artists. This magnificient book forms a Companion Volume to “ The 
Fields and the Woodlands,” and the splendid collection of Twenty-four Pictures 
is unrivalled by anything ever brought together within the bounds of a single 
volume. 


In One handsome Volume, cloth gilt, 15$, ; elegantly bound in bevelled boards, 
gilt edges, price 2is. 

Dalziel’s Illustrated Arabian Nights’ Entertainments. With 
upwards of 200 Pictures drawn by J. E. Millais, R.A, J. Tennikl, J. D. 
Watson, A. B. Houghton, G. J. Pinwell, and T. Dalziel, together with 
Initial Letters, Ornamental Borders, &c., engraved by the Brothers Dalzikl. 


Beautifully bound in cloth gilt, price 7 s. 6d. ; in bevelled boards, gilt edges, 
price io s. 6d. ; in morocco, price 21*. 

Dalziel’s Illustrated Goldsmith. Comprising “The Vicar of Wake¬ 
field,” “The Traveller,” “ The Deserted Village,” “ The Haunch of Venison,” 
“ The Captivity r an Oratorio.” “Retaliation,” “Miscellaneous Poems,” “The 
Good-Natured Man,” “She Stoops to Conquer,” and a Sketch of the Life of 
Oliver Goldsmith by H. W. Dulcken, Ph.D. With 100 Pictures, drawn by G. 
J. Pinwell, engraved by the Brothers Dalziel. 


Handsomely bound in cloth, gilt sides and edges, price 21*. 

Old English Ballads. Illustrated with 50 Engravings from Drawings 
by John Gilbert, Birket Foster, Frederick Tavler, Joseph Nash, George 
Thomas, John Franklin, and other eminent Artists. 


Fcap. 410, cloth, gilt side, back, and edges, price 2 rs. 

Christmas with the Poets. A Collection of Songs, Carols, and 
Descriptive Verses relating to the Festivals of Christmas, from the Anglo-Norman 
Period to the Present Time. Embellished with 53 Tinted Illustrations by Birket 
Foster. With Initial Letters and other Ornaments priuted in Gold, and with 
Frontispiece in Colours. 


Published by Ward, Lock , and Co. 
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Price 21 s. t cloth gilt. 

Character Sketches, Development Drawings : Pictures of Wit 

and Humour, done in Permanent Lines for Posterity. By the late Charles H. 
Bennett and Robert B. Brough. 

By the testimony of all his contemporaries, the late C. H. Benfiett was 
unequalled in his peculiar walk as a draughtsman. He certainly was unrivalled 
altogether in the thoughtfulness of his compositions. His early death was a great 
loss. As an author , Robert Brough shares , to the full, in the general opinion j 
entertained of his friend and colleague in the work flow first produced as a whole. 

\ He was a writer whose attainments were exceedingly great , and whose wit aiul j 
j humour have been universally acknowledged and enjoyed. 


On toned paper, beautifully bound, gilt edges, price 15s. 

Poets’ Wit and Humour. Selected by W. H. Wills. With 100 

Curious Engravings from Drawings by Charles Bennett and George Thomas. 


New Edition, richly bound, gilt edges, price 15$. 

Sabbath Bells Chimed by the Poet3. With Coloured Engravings 

by Birket Foster. 


Appropriately bound, price 7 s. 6 d., cloth ; bevelled boards, gilt edges, 10s. 6 d. 

The Pilgrim’s Progress from this World to that which is to 
Come. By John Bunyan. With a Memoir of the Author by H. W. Dulcken, 
Fh.D., and ico Page and other Illustrations by Thomas Dalziel, engraved by 
the Brothers Dalziel. 


New Edition, price 10 s. 6 d., appropriately bound. 

Pearls from the Poets. A Collection of Specimens of the Works 
of Celebrated Writers, with Biographical Notices. The Poems selected by H. W. 
Dulcken, Ph.D., M.A., with a Preface by the late Rev. Thomas Dale, M.A., 
Canon of St. Paul’s. 


Price 21 s. 

I A Beautiful Edition of the Holy Bible. With Illustrations 

selected from Raphael’s Pictures in the Vatican, adapted by Robert Dudley. 
Superbly printed in Tints, with Gold Borders, in the highest styie of Art. Magni¬ 
ficently bound in Relievo Leather, from a design by Owen Jones, with gilt red 
edges. 

Ditto ditto, in elegant cloth binding, leather back, price 10 S. 6 d. 


Price One Guinea. New Edition. 

The Poetical Works of Edgar Allan Poe. With Illustrations 
j after Tenniel, Birket Foster, Pickersgill, &c., and Head and Tail Pieces 
I by Harrv Rogers. 


Demy 8vo, price 7*. 6 d. } handsomely bound ; half-calf, 10 s. 6 d. 

PALESTINE: Its Holy Sites and Sacred Story. 

Amply Illustrated with Maps and more than ^00 Wood Engravings, executed 
by Eminent Artists. 

The design of the work is to provide a Consecutive History of Palestine, from the 
time of Abram to that of the final Destruction of Jerusalem under Titus. It also 
furnishes, in immediate association with the events recorded, a Topographical 
Description of the Land. 


Published by Ward , Lock, and Co. 
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53ibles anb (Emnmentarics. 


THE NEW ILLUSTRATED FAMILY BIBLE. 

<to, cloth gilt, illuminated side, plain edges, 2ij.; ditto, red edges, 225.; half-bound 
calf, red edges, 31X. 6 d.; morocco, gilt edges, 421.; Turkey morocco, 
extra, 52X. 6 d. 

COBBIN’S ILLUSTRATED FAMILY BIBLE and PEOPLE’S 

COMMENTARY. With Family Register, and over One Thousand Page and 
other Illustrations of Biblical Localities, and of Incidents from the Holy Scrip¬ 
tures, by Overbeck, Rethel, and other great Scriptural Artists. With a large 
number of full-page Coloured Pictures. 

A Family Bible and Commentary, cheap in price, trustworthy In explanations, 
and attractive in form, has long been desired. “Cobbin’s Illustrated Family 
Bible and People’s Commentary” will be found to give a number of advan¬ 
tages to purchasers. Some of these advantages are described below. 

I. It is the first Family Bible published with beautifully Coloured Plates. 

II. The present Family Bible is by far the Cheapest yet published. The price is 
scarcely one-third of the price which is now paid for the lowest priced Family Bible, 
although these have been hitherto considered marvels of cheapness. 

III. The Commentary, by one of our most eminent Biblical Scholars, will be 
found complete, and affords all needed information for an intelligent perusal of 
Holy Writ, now so closely searched, and made the subject of much hostile as well 
as friendly criticism. Thus in this edition of the Bible, purchasers possess an admir¬ 
able Commentary—clear, concise, and thoroughly trustworthy. Many Commeo- 
taries occupy the space of six volumes, costing a large sum of money ; and hardly 
any really good Commentary can be bought which does not occupy as many as 
three volumes. But “Cobbin’s Family Bible and People's Commentary” com¬ 
bines, for Clergymen, Teachers, and Students, in one compact, handsome, and port¬ 
able volume, both the Text of Holy Writ and a full Commentary. The well en¬ 
graved and printed Maps and Illustrative Engravings, the beautiful many-coloured 
Pictures, the artistic and useful Register of Family Events, printed in Tints, and 
ruled for the insertion of the Family Names and Eveots, all unite to form a Bible 
for the People of Great Britain, as well fitted for the Cottage by its cheapness as for 
the Palace by its Completeness of Text and Commentary and beauty of appearance. 


Price 8x. 6 d. ; French morocco, iox. 6 d. 

TEACHER’S PICTORIAL BIBLE and BIBLE DICTIONARY. 

The Authorized Version. Illustrated by Graphic Engravings and Maps. Contaio- 
ing the Old and New Testaments, translated out of the Original Tongues, and 
with the former Translations diligently Compared and Revised by His Majesty’s 
Special Command. Appointed to be read in Churches. With the most approved 
Marginal References, and Historical and Descriptive Illustrations appended to 
each Book and in the Dictionary. By the Rev. Ingram Cobbin, M. A. 

Now Ready, Uniform with Beeton’s Shilling Gazetteer, containing Five 
Hundred and Twelve Columns of closely printed matter. 

BEETON’S BIBLE DICTIONARY. 

Price ix.; In cloth boards, is. 6 d.; half-bound, 2x. 

%• To Bible Teachers, Sunday School Teachers, Schoolmasters, Pupil Teachers , 
and all interested in aiding the Study of the Scriptures, Special Terms will be 
given when a number not less than a Dozen Copies ^/Beeton’s Bible Dictionary 
are ordered . 


Published by Ward, Lock, and Co. 
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I_:- 

* 

COBBIN’S COMMENTARIES. 

%• The Publishers desire to call the attention of the Public to some very im¬ 
portant changes they have made in these valuable Commentaries. They have 
reduced the varieties oj the books and the bindings. The style oj the bittdittgs 
I tv ill all bejouiid entirely new and attractive. The prices have been revised , and 
in all cases very greatly reduced. 


I 


1 




The Companion Bible: The Authorized Version. Illustrated 

by Notes on Oriental and Scriptural History, Scenery, and Customs. Numerous 
Page Engravings and Maps. 

s. d. s. d . 


1. Crown 8vo, cloth antique, red 

edges, lettered on side . 7 6 

2. French morocco, blind, gilt 

edges . . . . . 10 6 

3. Pigskin,bevelled boards,blind, 

gilt edges . . . . 14 o 


4. Turkey morocco extra, blind, 

gilt edges . . . . 15 o 

5. Turkey morocco antique, be¬ 

velled, red and gold edges . 18 o 
Best dull gilt clasp for above 2 o 


*** The Companion Bible meets the wa?iis and means of a numerous class of 
readers , and, indeed , forms a complete Cyclopaedia of Orie?ital intelligence . The 
reader will here find ample information respecting the Manners , Customs , and 
Geography of the Holy La?id , and of those couiitries which were in some way 
associated with it in the historical pages of Scripture, and a good Index will 
facilitate every inquiry. 


Cobbin’s Portable Commentary. A Cheap Edition of the Portable 

Commentary, for Sabbath Schools and Distribution, being the Cheapest Com¬ 
mentary of the Holy Scriptures ever published. With 15,000 Critical and Illus¬ 
trative Notes, and 50,000 References and Readings; together with a History 
connecting the Old and New Testaments, various useful Tables, and Nine 
Coloured Maps. By the Rev. Ingram Cobbin, M.A. 


s . d. 

7. Paste Grain . , . .60 

8. Cloth.36 

9. French morocco, blind, gilt 

edges.50 

10 Pigskin,bevelled boards,blind, 

gilt edges . . . .66 

11. Turkey morocco extra, blind, 

gilt edges . . . .70 


s. d . 

12. Turkey morocco limp, blind, 

gilt edges . . . .70 

13. Calf or Turkey morocco, limp 

circuit, gilt edges . . 10 6 

14. Turkey morocco antique, be¬ 

velled, red and gold edges . g o 
Best dull gilt clasp for above 2 o 


I 




The Analytical Bible: New Edition. Authorized Version. 

With 50,000 References and Readings, Analytical Notes appended to each Book, 
Historical Connection of Old and New Testaments, various useful Tables, and 
Nine Coloured Maps. Fcap. 8vo, 796 pp. 


s . d. 

15. French morocco, blind, gilt 

edges.50 

16. Pigskin,bevelled boards, blind, 

gilt edges . . . .66 

1 7- Turkey morocco extra, blind, 

gilt edges . . . .76 

18. Turkey morocco limp, blind, 

gilt edges . . . .7 6 


1 . d. 

19. Calf or Turkey morocco, limp 

circuit, gilt edges . * . 10 6 

20. Turkey morocco antique, be¬ 

velled, red and gold edges . 9 o 

Best dull gut clasp for above 2 o 

21. Cloth.36 

22. Paste Grain . . . .66 


Published by Ward, Lock, and Co. 
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Butianarus of IDangitage, 


Now Ready, New and Cheaper Edition. Demy Svo, 634 pages, cloth, 3/. 6 d.; 
or royal 8vo, half-bound, 5s. 

Webster's Universal Pronouncing and Defining Dictionary of 

the English Language. Condensed from Noah Webster’s Large Work, with 
numerous Synonyms, carefully discriminated by Chauncey A. Goodrich, D.D., 
Professor in Yale College. To which are added, “ Walker’s Key” to the Pronun¬ 
ciation of Classical and Scriptural Proper Names ; a Vocabulary of Modern 
Geographical Names; Phrases and Quotations from the Ancient and Modern 
Languages ; Abbreviations used in Writing, Printing, &c. 

*** This comprehensive Work is beautifully printed on good paper, in a clear 
and distinct type , in double columns , a?id has had the benefit of Revision to the 
Present Time. 

" This Dictionary is one which must commend itself to every Intelligent reader, containing, as 
It does, ail the recently adopted words in common use up to the end of last year. Let ub add, it 
Is carefully and well printed, and very cheap; and having said so much, we feel assured that 
l further recommendation is unnecessary. It is good, useful, and cheap/ —Liverpool Mail. 


THE CHEAPEST ENGLISH DICTIONARY EVER PUBLISHED. 

Fcap. 4to, cloth, price 2 s. 6d. 

Webster's Improved Pronouncing Dictionary of the English 

Language. Condensed and Adapted to English Orthography and Usage, with 
Additions from various Accredited Sources, by Charles Robson. To which are 
added, Accentuated Lists of Scriptural, Classical, and Modern Geographical 
Proper Names. 

This carefully revised edition of Webs ter* s great work was undertaken , at 
considerable outlay , by the late David Bogue, and embraces all the best points of 
the English and Ajyierican authorities. It must supersede Johnson, Walker, 
Smart, Worcester, and it - other predecessors . It is admirably adapted for 
School Use. 


JOHNSON AND WALKER SUPERSEDED, 

Containing Ten Thousand More Words than Walker’s Dictionary. 
Royal i6mo, cloth, price is. 

Webster's Pocket Pronouncing Dictionary of the English Lan- 

j guage. Condensed from the Original Dictionary by Noah Webster, LL.D.; 
; with Accentuated Vocabularies of Classical, Scriptural, and Modern Geographical 
* Names. Revised Edition William G. Webster, son of Noah Welter. 


» Price ix., cloth. 

A Book for Home an j> School Use, equal to anything produced. 
Beeton!s Pictorial Speller. Containing nearly 200 Pages and 
more than 400 Engravings, and comprising—1. Several Alphabets for learning 
Letters and Writing. 2. A First Spelling Book or Primer, containing Words of 
from Two to Four Letters, Illustrated. 3. A Second Spelling Book, containing 
Words of from Five to Ten Letters, Illustrated. 4. Moral Tales in Short Words, 
Illustrated. 5. Stories from English History, written for Children. 6. Bible 
Stories and Lessons in Easy Words, Illustrated. 


Published by Ward, Lock, and C9. 
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New Books and New Editions. 15 


^hc JfricnMg Counsel Series, 


Crown 8vo, fancy wrapper, each is.; cloth limp cut flush, if. 6 d.; 
cloth boards, gilt, 2f. 

1. Timothy Titcomb’s Letters addressed to Young People, 

Single and Married. 

2. Beecher’s Lectures to Young Men. 

3. Getting On in the World ; or, Hints on Success in Life. First 

Series. By William Matthews, LL.D. 

4. Cobbett’s Advice to Young Men. j 

5. Christians in Council. By Mrs. Prentiss, Author of “ Step¬ 

ping Heavenward,” &c. 

6. How to Make a Living. By George Cary Eggleston. 

7. The Art of Prolonging Life. 

“ A most valuable epitome of the art of maintaining * a healthy mind In a healthy body; 

! written by one who spoke with authority, from the experiences of a long, active, and useful 
career."—Translated from the celebrated work of HUFELAND. 

8. Foster’s Decision of Character, and other Essays. With Life 

of the Author. 

9. Getting On in the World. Second Series. By William 

Matthews, LL.D. 

10. How to Excel in Business ; or, The Clerk’s Instructor. 


^ketem’s Iknng Chilbrett’s 


la handsomely coloured wrapper, crown 8vo, post free, Three Halfpence each ; 
or the Complete Set of Six Books, post free, for Ed. 

I. BEETON’S PICTORIAL ABC BOOK. 28 pp. Com¬ 
prising Alphabet of Animals, Alphabet of Objects. Small and Capita 1 
Letters, Script Letters, Alphabet of Country Life, all about the Alphabet • 
told in Verse, &c. With 94 Illustrations. 1 

| 2. BEETON’S PICTORIAL SPELLING BOOK. 24 pp. 
Comprising Easy Words of Two Letters’to Words of Seven Syllables. 43 
Illustrations. 

3. BEETON’S PICTORIAL PRIMER AND EASY WORD 

BOOK. 24 pp. Comprising Easy Words and Easy Reading Lessons 
from Words of Two to Six Letters. 78 Illustrations. 

4. BEETON’S PICTORIAL READER. 24 pp. Comprising 

Reading Lessons in Prose and Poetry of an Interesting and Progressive 
Character. 21 Illustrations. 

5. 'BEETON’S PICTORIAL HISTORY OF ENGLAND. ) 

28 pp. Comprising Lessons about English Kings, Chronologically Ar¬ 
ranged. ^ Also List of the Kings and Queens of England, with the Dates 
when their Reign began and ended. 46 Illustrations. 

6. BEETON’S PICTORIAL BIBLE HISTORY. 28 pp. Com¬ 

prising First Lessons from Bible History, from the Fall of Adam to the time 
of the Apostles. 39 Illustrations. 


Published by Ward, Lock, and Co. 
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New Books and New Editions. 


%\xt Pose IDibrarp. 

Fcap. 8vo, wrapper, is-, each ; cloth gilt, is. 6 d.\ cloth gilt, gilt edges, is, 

1. The Autobiography of a £5 Note. By Mrs. J. B. Webb. 

2. Zenon, the Roman Martyr. By the Rev. R. Cobbold, Author of 

“Margaret Catchpole.” 

3. The Pilgrims of New England. By Mrs. J. B. Webb. 

4. Mary Ann Wellington. By the Author of “Margaret Catchpot.” 

5. The History of the Fairchild Family. By Mrs. Sherwood. 

6. Sceptres and Crowns. By Author of “The Wide, Wide World.” 1 

7. Nidworth, and his Three Magic Wands. By E. Prentiss, 

Author of “ Stepping Heavenward.” 

8. Freston Tower. A Tale of the Times of Cardinal Wolsey. By 

the Rev. R. Cobbold, Author of “ Margaret Catchpole.” 

9. The Mysterious Marriage ; or, Sir Edward Graham. By 

Catherine Sinclair. (Sequel to “ Holiday House.”) 

10. Jane Bouverie, and How She became an Old Maid. By Ditto. 

11. Modern Flirtations ; or, A Month at Harrowgate, By Ditto. 

12. The Star and the Cloud. By A. S. Roe. 

13. Nellie of Truro. A Tale from Life. 

14. The Nun. By Mrs. Sherwood. 


‘HElu 3§amc %xz as it xz ICibrarj). 

New and Handsome Volumes, price 35-. 6 d. each. 

1. Shiloh; or, Without and Within. By Mrs. W. M. L. Jay. With 

j Four Coloured Illustrations. 

2. The Prince of the House of David. By the Rev. J. H. - 

Ingraham. With Four Coloured Illustrations. 

3. Miss Edgeworth’s Moral Tales. Four Coloured Illustrations. 

4. Miss Edgeworth’s Popular Tales. Four Coloured Illustrations. 

5. The Throne of David. By the Rev. J. H. Ingraham. 

6. The Pillar of Fire. By the Rev. J. H. Ingraham. 

! 7. Anna Lee : The Maiden, Wife, and Mother. By T. S. Arthur. 

I 8. The Wide, Wide World. By Elizabeth Wetherell. 

9. Queechy. By the Author of “ The Wide, Wide World.” With 

j Four Coloured Illustrations. , , 

10. Melbourne House. By Ditto. With Four Coloured Illustrations. 

11. Sceptres and Crowns, and The Flag of Truce. By Ditto. 

♦ 12. The Fairchild Family. By Mrs. Sherwood. ' 

j 13. Stepping Heavenward, and Aunt Jane’s Hero. By E. 

1 Prentiss. _ „ 

14. Mabel Vaughan. By the Author of “ The Lamplighter. 

15. Dunallan. By Grace Kennedy. 

16. Father Clement. By Grace Kennedy. 

17. Holden with the Cords. By Mrs. W. M. L. Jay. 


Published by Ward , Lock, and Co . 
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New Books and New Editions. 1/ \ 


THE CHRISTIAN YEAR. 

Ojougljt^ in 59cr3c for tljc fimn&ayji anti ^alyOsnsJ 
tfjraugJjout tfje gear. 

BY JOHN KEBLE. 

Small fcap. 8vo, cloth gilt, plain edges . • • • • 

cloth gilt, back and side, red burnished edges . 
f> w „ gilt edges, bevelled boards 

„ calf or morocco, limp, red edges . . • 

LARGE EDITION. 

Crown 8vo, toned paper, cloth gilt, plain edges , . . • * w 

tf „ with 8 full-page Illustrations, cloth gilt, 

red burnished edges, bevelled boards . • . • • • 3 ° 

Calf, or morocco limp, red edges.. 6 

LARGER EDITION. 

Crown 4to, handsomely bound in cloth gilt, gilt edges, bevelled 

boards ••.••••210 


<Wxz Christian fate Series. 

Crown 8vo, handsomely bound, red edges, price 3*. * each. 

1. The Christian Year. 

2. Life Thoughts. By Henry Ward Beecher. Red border lines. 

3. The Christian Life. Bible Helps and Counsels for Every Day 

throughout the Year. Red border lines. 

4. Religion and Science. By Joseph Le Conte. 

5. The Perfect Life. By William E. Channing. 

6. Sacred Heroes and Martyrs. Biographical Sketches of Illustrious 

Men of the Bible ; with Historical Scenes and Incidents, illustrating their 
Heroic Deeds, eventful Career, and sublime Faith. By J. T Headley. 
Revised and Edited by J. W. Kirton, Author of “Happy Homes,” “ Buy 
Your Own Cherries,” &c. 


Now Ready, crown 8vo, handsomely bound In cloth, 5J. 

The Christian Text Book and Birthday Remembrancer. A 

Book of Sacred Counsel and Reflections for Every Day in the Year. With 
interleaved Pages for recording Birthdays and Registering Thoughts and 
Events of Every Day.__ 

Legends of the Missouri and Mississippi. Strange and Interest¬ 
ing Traditions of the North American Indians. Pioneer Life in the Far West. 
By M. Hopewell, Author of “The Great West/* “Mississippi Valley,” &c. 
Price 2 s .; cloth, 3J. 6 d. 


Published by Ward, Lock , and Co. 
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New Books and New Editions. 


New Editions, and New Wrappers Printed In Colours. 

Breton’s Countru $ooks. 

One Shilling Each., 


1. Poultry and Pigeons. How to Rear and Manage. Coloured Plates. 

2. British Song and Talking Birds. How to Rear and Manage 

them. Coloured Plates. 

3. British Song Birds. How to Rear and Manage. Coloured Plates. 

4. The Parrot Book. How to Rear andManagethem. Coloured Plates. 

5. Bird?’ Nests and Eggs, and Bird-stuffing. Coloured Plates. 

6. Rabbi© and Squirrels. How to Rear and Manage them. 

Coloured Plate. 

7. Bees, Silkworms, and the Aquarium. How to Rear and Manage 

them. Coloured Plate. 

8. Dogs and Cats. How to Rear and Manage them. Coloured Plate. 

*** These books contain am file instruction /or all luho keep Birds, Poultry , 
Pigeons , Rabbits , Squirrels , Bees , Silkworms , or Dogs and Cats , and for those 
who are Collectors of Birds' Nests and Eggs . 


Jlccblctootk 

Price One Shilling Each. 


Tatting Patterns. 

Embroidery Patterns. 

Knitting and Netting Patterns. 


Crochet Patterns. 

Patterns of Monograms, Initials, &c. 
Guipure Patterns. 


Madame Goubaud’s New Crochet Patterns. 
Polonaise Lace Book. By the Silkworm. 

Larger Size, price Two Shillings, Patterns of Guipure d’Art. 


NEEDLEWORK INSTRUCTION BOOKS, Price Sixpence. 

Berlin Wool Instructions. 18 Illustrations. 

Embroidery Instructions. 65 Illustrations. 

Crochet Instructions. 

%* For Schools and Young Ladies at Home. 


Pillow Lace. —Just ready, handsomely bound in cloth, gilt side and edges, 3*. 6 d. 
MADAME GOUBAUD’S BOOK OF INSTRUCTIONS in 
Pillow Lace Making and Pillow Lace Patterns. With numerous Illustrations 
printed in Mauve. 

Just ready, fcap. 4to, cloth, bevelled boards, gilt edges, ioj. 6 d, 
ANTIQUE POINT AND HONITON LACE. Containing Flain 
and Explicit Instructions for Making, Transferring, and Cleaning Laces ef every 
Description, with about One Hundred Illustrations, Outlines, and Pricking of 
the Principal Point Stitches and Honiton Sprigs. By Mrs. Treadwin. 


Published by Ward, Lock, and Co. 

























New Books and New Editions. 19 


^tcton’s 3$ wirt or cits $ooks. 

Price One Shilling Each. 


There is but little call to laud the men who have written the books catalogued 
below. They have done good work—work that needs no bush ; and mankind is 
u ider obligations to them for a large sum-total of enjoyment. 


2. Artemus Ward : His Book. 

3. Riddles. Illustrated. 

: 4. Burlesques. Illustrated. 

5. Charades. Illustrated. 

6. Biglow Papers. J. R. Lowell. 

7. Saxe’s Poems. 

8. Joe Miller’s Jest Book. 

9. Connubial Bliss. Doughty. 

10. Model Men and Model Women. 

Mavhew. 

11. The Flirt, and Evening Parties. 

Albert Smith. 

12. The Gent, and Stuck-up People. 

Albert Smith. 

13. The Ballet Girl, and the Idler 

upon Town. Albert Smith. 

14. Humbug and Mince Pies. 

Angus Reach. 

15. Hearts and Trumps, Hannay ; 

and Change for a Shilling. 
Mayhew. 

16. Pusley ; or, My Summer in a Gar¬ 

den. Chas. Dudley Warner. 
j 17. Black-Log Studies. C. Warner. 
1 18. Sandy Bar. Bret Harte. 
j 19. Roaring Camp. Bret Harte. 
i 20. Heathen Chinee. Bret Harte. 

21. Wit and Humour. Thomas Hood 

22. Whims. Thomas Hood. 

23. Oddities. Thomas Hood. 

24. Innocents Abroad. MarkTVain, 

25. The New Pilgrim’s Progress. 

By Mark Twain. 

26. Jokes & Wit. Douglas Jerrold. 


27. The Siliad. By the Authors of 

the Coming K-. 

28. Marjorie Daw. By T. B. Aldrich. 

29. Jumping Frog. Mark Twain. 1 

30. Letters to Punch. By Artemus 

Ward. 

31 Artemus Ward among the j 
Mormons. 

32. Naughty jemima. 

33. Eye Openers. By Mark Twain, j 

34. Practical jokes. Mark Twain. 1 

35. Screamers. By Mark Twain. 

36. Awful Crammers. By Titus A. 

Brick. 

37. Babies and Ladders. By 

Emanuel Kink. 

38. Holmes’ Wit and Humour. 

39. Josh Billings: His Sayings. 

40. Danbury Newsman. By J. M. 

Bailey. 

41. Mystery of Mr. E. Drood. By 

Orpheus C. Kerr. 

42. Shaving Them. By Titus A. 

Brick. 

43. Mr. Brown on the Goings on of 

Mrs. Brown. 

44. Sensation Novels. 

45. Little Breeches. 

46. Mr. Sprouts : His Opinions. 

47. Lothair. 

48. Ramsbottom Papers. 

49. Major Jack Downing. 

50. The Pagan Child, and other 

Sketches. By Bret Harte. 


Cheap issue, In uniform r*yle, crown 8vo, fancy boards. 

CHARLES ftEADE'S NOVELS. 


1. It is Never Too Late to Menfl* 

2 s. 6 d. 

2. Hard Cash. 2 s. 6d. 

3. Peg Woffington. 

4. Christie Johnstone, zr. 

5. Griffith Gaunt. 2 s. 6d. 

6. Double Marriage; or, White 

Lies. 2 s. 6d . [24. 

7. Love me Little, Love me Long. 

*** All the above are also done incloth>gilt binding, each 3j. 6d. 


&. Foul Play. By C. Reade and 
Dion Boucicault. 2y. 6 d. 

9. The Cloister and the Hearth. 
2 s. 6d. 

10. The Course of True Love Never 

did Run Smooth. 2 s. 

11. Autobiography of a Thief, and 

jack of All Trades. 2 s. 


Published by Ward, Lock, and Co\ 
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New Books and New Editions. 


»c South’s JCUmtrj) of SEonbcrs & Abbcuturcs, 


1 

i 


I 


JULES VERNE’S STARTLING STORIES, with Coloured Pictures. 

li Terribly ihrillijig and absolutely harmless.” — The Times. 


Price One Shilling per Volume, in picture 


1. A Journey into the Interior of the 

Earth. 

2. The English at the North Pole. 

3. The Ice Desert. 

4. Five Weeks in a Balloon. 

5. The Mysterious Document. 


wrappers ; cloth gilt, 2*. 

6. On the Track. 

7. Among the Cannibals. 

8. Twenty Thousand Leagues 

Under the Sea. Part I. 

9. Ditto. Part II. 

10. From the Earth to the Moon. 


With Three Coloured Pictures to each Volume. 


Double Volumes. Crown 8vo, picture boards, 2 s. ; cloth gilt, 3 s. 6d.; 
cloth gilt, gilt edges, 3 s. 6d . 


I. The Adventures of Captain Hat- 
teras. By Jules Verne. Con¬ 
taining “The English at the North 
Pole,” and “The Ice Desert.” 
With Coloured Illustrations. 


2. Twenty Thousand Leagues 
Under the Sea. By Jules 
Verne. Containing First and 
Second . Series. With Coloured 
Illustrations. 


IMPORTANT SERIES OF NEW AND POPULAR BOOKS. 

Price One Shilling per Volume ; nicely bound in cloth gilt, 2r. 


^Ii c C 0 it it t r ij 3§oitsc Hpibrttvj) 

of Fiction, Travel, Essay, Biography, &c. 

By the First Authors of the Day. Copyright Editions. 


These Works will be exclusively by the First Authors of the Day, and Copyright. 
Each volume in the Series will be sold at the price of One Shilling—a price at which 
j so much new and original matter of such high quality has not only never yet been 
offered in this country, but which price has never even been approached. 

1. The Mad Willoughbys, and other Tales. By Mrs. Lynn 

Linton, Author of “Joshua Davidson,” “Patricia Kemball,” & c. 

2. False Beasts and True. Containing —i. Animals in Fable 

and Art. 2. The Fauna of Fancv. 3. The Consciousness of Dogs. 

4. Dogs whom I have Met. By Francis Power Cobse. 

3. The Blossoming of an Aloe. (Second and Popular Edition.) 

A Novel. By Mrs. Cashel Hoey, Author of “ Out of Court,” &c. 

1 4. Country House Essays. Containing— 1. Horses and Riders. ^ 
2. Birds and Beasts in Captivity. 3. English Flower Gardens. 

4. Trout Fishing. 5. Lawn Tennis. By John Latouche, Author of 
“Travels in Portugal,” &c. 

5. No Sign, and other Tales. By Mrs. Cashel Hoey. 

6 . Grace Tolmar. By John Dangerfield. 


Published by Ward, Lock, and Co. 


































TO PREVENT RUST 

On mi bright Metal Surfaces, as Fite Irons, Grates, Fenders, Knives, Crass Rods, 
Bands &c &c HARRISON’S ANTI-CORROSIVE PASTE is the only thing that 
does this effectually. Articles may be put away for any time after it is a ^ he ^*° Ut 
tarnishing in the least. It is extensively used by Engineers, Bicycle Makers, h - 
Owners, &c., &c., and when had once it is used constantly, as it saves an immense amount 
of labour in cleaning, and articles last much longer, (id., is., and if. git. 

TO REMOVE RUST 

HARRISON’S POLISHING POWDER is strongly recommended. In large boxes, 
6 <t. and u„ of all respectable Ironmongers, &c., or of SHIRTLIFF & CO., Shepherd’s 
Biph. London, W., for 8, 14, and 24 stamps. 



GAS STOVES, Free from Smoke or Smell. 

EXCELSIOR GAS BATH, £5 10s, 

(With Linen Warmer, Complete.) 

REFLECTOR GAS COOKING STOVES, 
from 10s. 6d. to £10. 

PORTABLE WASHING COPPERS, from 
30s 

Universal Bath, £6 jSs. ___ _ __ _ _ 

Half-Copper Bottom. LAUNDRY STOVES, from 10s. 6d* 

GAS CONSERVATORY BOILERS, from 45s. 



G. SHR EWSBURY, 59, Old Bailey, E.C. 

SYLVIA’S HOME JOURNAL 

€)f Stories, Jitsltioit, mtb ftcrblctoork. 

The Most Useful, the Cheapest,and Best Magazine of the day. 

PRICE SIXPENCE. MONTHLY. 

Terms of Subscription to Sylvia's Home Journal (free by post). 

Yearly , 8 s. ; Half-yearly , 4 s. ; Quarterly , 2 s. 

London : WARD, LOCK, & CO., Warwick House, Salisbury Square, E.C* 
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For JELLIES Use 

Nelson’s Patent Opaque Gelatine. 
Nelson’s Pure Citric Acid. 
Nelson’s Pure Essence of Lemon. 


A New and Economical Recipe in every Packet . 


BOXES containing 

12 Packets Gelatine. 

12 Packets Citric Acid. 

One Bottle Essence of Lemon. 

• TO MAKE 12 QUARTS OF JELLY, 
Price 10s. 


May. be obtained, by 


order , from . a$F 


Grocers , Italian 


Warehousemen } &*c. 


The various Articles may also be Bought Separately as 

HERETOFORE. 


Every Packet bears the Signature 



GEO. NELSON, DALE & Co., 14,Dowgate Hill, London. 









H 


I 


RECORD OF TREATMENT, EXTRACTION, REPAIR, etc. 


Pressmark: O^D>£:lf2 

Binding Ref No: 

\ 

Microfilm No: 

Date27.10.95 

J 

1 


Particulars 

Chemical Treatment 


ri 

o 
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Fumigation 

DeacidiFication v/ 
Lamination 

Solvents 

Leather Treatment 

Adhesives P.V.A. M218 

WHEAT STARCH PASTE 

Remarks 


snapea diock into wtucfi. it is compressed also contriDutes greany to tais 
result.—Sold by Grocers. 
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